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The  T/ar  Food  Administration  throurh  the  Office  of  Distribution 
has  two  resj^onsibilitics  v/hich  relate  to  tho  Coimniinity  Sol-ool  ' 
Lunch  Program,  One  of  these  is  to  sec  that  during  the  war  rcr 
iod  when  certain  food  shortacges  are  inevitable  that  childr/.n, 
as  a  part  of  the  civilian  popnlation,  are  protected;  the  other 
is  to  relate  the  foedinr  programs  conducted  in  Kohools  to  re- 
curring agricultural  and  food  problems.  These  rcsponcibil itio 
and  these  interests  have  resulted  in: 

1.  a  reimbursable  program  to  schools  which  allows  them 
to  serve  an  adequate  lunch  to  children  -  thus  pro- 
viding protection  -when,  under  the  stress  of  -.var, 
their  diets  vrould  tend  to  be  neglected; 

2.  a  fixed  market  for  fariPiDrs  and  producers,  both 
locally  and  nationally; 

3,  the  provision  to  i^chool  Lunch  Programs  of  those 
commodities  Vjhich  in  protection  to  the  farmer  must 
be  purchased  under  o^^r  price  support  orogram;  and 

4,  an  interest  in  the  development  of  c^j.rming  proiocts 
vj-hich  vrill  aid  in  adequately  protecting  the  diets 
of  children  and  irhich  will  also  allov/  tlie  schools 
to  make  good  use  of  commodities  directly  distri-- 
butcd  to  them. 

The  investment  in  the  School  Lunch  Program  carries  with  it 
the  further  r :,. sponsibil ity  for  seeing  to  it,  insofar  as  pos- 
sible, that  the  School  Lunch  Programs  do  actually  meet  the 
food  needs  of  the  children  which  the^r  serve.     It  is  in  r.icog- 
nition  of  this  responsibility  that  this  cempilation  of  menus 
and  recipes  is  issued  for  the  South..e?!t  Region,     Its  constant 
use  is  recommended.     The  iiionus  and  the  recipes  have  come  out 
of  this  Region  and  their  practicability  is  assured. 

Acknowle4gment  is  herebv  made  to  the  State  and  Area;'School 
Lunch  Representatives -of  the  Offices  of  Distribution  in 
Arkansa.s,  Louisiana,  Oklahom.a,  and  Texas,   to  the  Office  of 
Distribution  in  Kansas,  to  the  State  nutrition  Committees  in 
Colorado  and  lle-Y^  Inexico,  and  to  the  Board  of  Public  Welfare 
in  Oklahoma  for  their  contributions  of  menus  and  reci-nes 
which  make  this  compilation  possible  by  the  Civilian  Food 
Requirements  Division  of  the  South\.'est  Regional  Office, 

WAR  FOOD  ADLUNISTRATIOH 
Office  of  Distribution 
Southv^::st  Region 


Dallas,  Texas 
March  15,  1944 
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TYPE  A  SCHOOL  LUTTCH  MEIIUS  RECIPES 

The  menus  given  in  this  bLilletin  are  planned  as  a  guide  for  school  lunch-r 
room  supervisors  of  schools  cooperating  with  the  Office  of  Distributionj 
War  Food  x'i.dmini  strati  on.    The  T^-'pe  A,  or  complete  lunch  is  to  prpvide  l/o 
to  1/2  of  the  day's  nutritive  roquircnients  for  the  child.     The  amounts 
of  the  various  foods  needed  are  hased  on  the  t^.'^Dical  needs  of  children  10 
to  IE  years  of  age,  but  i/ith  adjustments  for  energy  requireraents,  these 
menus  are  suitable  for  children  of  other  ages.    Adjust  to  t?ii0  needs  of 
younger  children  by  decreasing  the  amount  of  bread,  ^or  to  cider  children 
by  increasing  the  bread  or  othef  cereal  products,  V 

Each  menu  has  been  planned  according  to  the  specific  nutrients  recnrmnend- 
ed  daily  and  does  contain  the  specified  amounts  of  each  nutr lent, Great 
care  should  be  taken  in  food  storage,  food  preparation  and  food  service 
to  preserve  the  nutrients.     For _ instance ,  the  minerals  and  3  vitamins  are 
soluble  in  vatcr,  therefore,  food  should  not  be  allowed  to  stand  in  \\ra- 
tcr  or  cooked  in  excessive  amounts » 

These  are  various  menu  patterns  that  might  be  follov/cd  in  serving  Type  A 
lunches.     The  general  plan  follovvcd  in  making  these  menus  is  to  have  a 
meat  or  meat  alternate  -Arlth  one  or  more  vegatables  supplemented  by  a  ravi 
fruit  or  vegetable  and  served  Yiith  milk,  bread  ?.nd  butter  or  fortified 
margarine.     Desserts  wore  added  when  necessary  to  provide  more  food,  par- 
ticularly/- calories.     It  has  been  foujid  tlv:;.t  diets  of  school  children 
v/hether  they  como  from  lovr  or  high  income  groups,  usually  contain  too 
many  starchy  foods  and  not  enough  of  the  protective  foods,  namely  milk, 
eggs,  meats,  green  and  yellov;  vegvetablos ,  'JZid  fresh  fruits.     These  pro- 
tective foods  have  been  emphasized  in  tlao  menus  since  the  noon  meal  in 
many  instances,  is  the  most  important  meal  that  many  children  receive. 

The  foods  used  in  these  menus  are  some  of  the  most  commonly  used  foods  in 
the  Southwest  Region,  as  v.-ell  as  foods  that  children  will  enjoy.    Due  to 
the  usual  ample  suprly  of  potatoes  ?.nd  cabbage,  and  to  their  recognized 
source  of  Vitamin  C,  these  vegetables  have  been  especially  emphasized. 

The  menus  can  be  served  Vv''ithin  the  rationed  food  al  lo" . ranee  s  ,  Ifhenover 
possible,   it  is  desirable  to  use  fresh  vegetables  in  preference  to  the 
canned.     The  fresh  '-.re  usually  higher  in  mineril  and  vitamin  content  and 
do  not  require  ration  points. 


2;/seo  "Menu  Planning  Guide  for  School  Lunches  Eased  on  FDA  Requirements 
for  Type  1:  and  Hypo  B  Lunches",  NFC-10,  '.ar  Food  Administration,  Food 
Distribution  -:-i.dm-inistration,  A'n.shington,  D,  C,,  September,  1943,  Page  1, 

i/'Uhc  allowances  have  been  calculated  from  the  recommended  daily  allow- 
ances for  specific  nutrients  suggested  by  the  Committee  on  Foods  and 
nutrition  of  the  National.  Research  Council  in  May  1941.     The  menus  con- 
tain 1/0  to  1/2  of  the  daily  requirements  which  are:  833-1250  Calories j( 
23,4-35  graias  of  Fr^t-  in;  ..4-.6 gri-^ms  of  Calcium;  4-6  mgs,  of  Iron; 
1600-2250  I.  U.  of  Vitamin        .4^.6  mgs.  Thiamin  (Bi);  25-38  mgs, 
Ascorbic  Acid;  -^nd  ,6-, 9  mgs.  Riboflavin. 
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FLA1I!IIIIG  >^rTU3  wlTHIH  RATION  FOOD  ALLO^^JANCES 


It  is  imperative  that  menus  be  planned  on  the  v/eekly  basis  in  order  to 
serve  rationed  foods  that  will  be  within  the  allftted  amount  for  the 
school.     If  le  S5  points  are  used  in  a  v/eek  thn.n  are  allowed,  tiiese  may 
be  used  in  snot her  week. 

The  following  table  is  a  simple  method  that  may  be  used  in  computing 
the  ration  points  allov.-ed  for  the  children  in  school  serving  Type  A 
lunche  s  j 

iiriii  A  Loii^^ii 


ALLa-jAHCi: 
FOR: 

Product 

yu:^:';R  of  ciiildreit 

1 

12 

25 

50 

1  Day 

Sugar 

?rocoj:^Sf:;d  J^ocd' 

,60 
,93 

,36  # 

(    •          '  V 

11,26 

•  75  # 

15,00 

<^  u  ,  c  O 

1,50  # 

30.00 
46,50 

1  ^;Teek 

Sugar 

Processed  Food 

T'  .'f  4' 

If 

0,00 

1,80  i 
55,30 

3,75 

75,00  ' 
116.25 

7.50  - 
150,00 
232,50 

1  "iVlonth 

Sugar 

processed  Food 
Meat 

,60  # 
12,00 
18, @0 

7,20  # 
144,00 
223.20 

15.00 
300,00 
465,00 

30,00  r 

600,00 
930.00 

Very  fevv  schools,  no  doubt,  vdll  be  serving  only  12,  25. or  50  children. 
It  is  easy  to  determine  the  ration  allotments  bv  multiplying  the 
amount  allotted  each  child  by  the  number  being  served;  on  daily,  v;eeS:- 
ly,  or  monthly  basis.     The  rationed  foods  needed  for  the  v;eeks  menu 
are  listed  in  amount  and  number  of  points  required  on  the  back  of  the 
weeks  menu, 


"According  to  the  point  values  for  rationed _ foods  issued  by  Office 
of  Price  Administration  for  .iarch  1944. 
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TYPE  i:  L'JNCfi  SH.mLL 
IMCLUOE: 

MO no AY 

.  - 

TUESDAY 

WEOMESOAY 

[  — —  — — 

THURSDAY  ; 

r-           '  ■ 

FR IDAY 

AT    LEAST    1/2    PINT  OF 
FRESH  M 1 LK 

f'i  1  LK 

MILK 

r.i  1  LK 

Iv!  1  LK  J 

M  1  LK  ' 

2   OUNCES   OF   MEAT  OR 
FISH  OR    1    EGG,   OR  2 
OUNCES    OF   CHEESE,  OR 
1 /Z   CUP  (COOKED 
MEASURE )    DRY   PEAS  , 
BEANS  ,   or;   SOYBEANS  , 
OR   4  TABLESPOONS 
PEANUT  .BUTTER 

BRAISED  i 
PORK 
LIVER 

MAVY  BEANS 
BAKED 
V'MTH  SALT 
PORK  AND 
fvi  CLASSES 

SCALLOPED 
EGGs/i 

PEANUT 
BURGERS 
Wl  TH 

TOMATO  i 

Sauce 

Macaroni 

AND 

CHEESEi3  ; 

I    CUP  OF  VEGETABLES 
OR  FRUIT   OR    1/2  CUP 
OF  EACH 

i  / 

".lASilED 
POTATOEsZ.'- 

Green 

BEANS  . 

BAKED  , 

/2 

POTATOES—-. 

Carrot  Ar'D 
R  A  1  s  1 N 

SALAD 

TURN  1 P 

Grel:ns 

POTATO 
SALAD 

BAKED  ' 
SWEET  j 
POTA-  , 
TOES-— 

grapefru 1 t 
Salad 

SNAP   BEANS  : 

•"MiEEN  \ 
SALAD  ! 

1    OR  MORE   SLICES   OF  \ 
1  BREAD   OR  MUFF  1 NS   OR  \ 
OTHER   HOT   BREAD  MADE  ! 
OF   WHOLE   GRAIN  OR 
ENRICHED  FLOUR    OR  ; 
CEREAL 

V/HOLE 
V;HEAT 
MUFF  1 NS 

CORN 
F-UFF  INS 

CORN 
ST ICKS 

v'iH  OLE 
v.'HEAT 

■JUFFINS  ' 

ENRICHED 

BREAD  j 

2   TEASPOONS   BUTTER  i 
OR   FORTIFIED  "/iARG- 
ARINE 

 _ — .  .  

2  TEASPOONS 
BUTTER  OR 
FORT  IF  1  ED 
MARGAR 1 NE 

1  TEASPOON 
BUTTZR  OR 
FORT  IF  lED 
MARGAR  1  fC 

1  TEASPOON 
BUTTEFi  OR 
FORT  IF  1  ED 
MARGAR 1 NE 

1    TEASPOON  , 
BUTTER   OR  i 
FORTIFIED 
MARGAR 1 NE 

1  TEASPOON 
BUTTER   OR  : 
FORT  1  F  lED 
MARGAR 1 NE  \ 

DESSERT 

Cake 

BAKED 
APPLE 
SEASONED 
WITH 
HONEY 

APPLE 

BAKED  ; 
CUS  TARD 

  i 

LEMON 

Oatmeal 

COOKIES  .  i 

/l  .      VITAMIN  C    LOSSES    INCREASE      I  TH  THE   LENGTH  OF   TIME   AFTER    POTATOES   ARE   PREPARED  AND 
BEFORE   SERV  I  NG . 

/2 ,      I    TEASPOON  BUTTER   OR   FORTIFIED  MARGARINE  USED   ON  POTATO, 

/3 .      I    TEASPOON   BUTTER   OR   FORTIFIED  MARGARINE   USED    IN   SCALLOPED  EGGS. 

/4.      I    TEASPOOr:   BUTTER   OR  FORTIFIED  MARGARINE    USED    IN   BAKED  POTATO. 

/5.      I    TEASPOON   BUTTER   OR    FORTIFIED  MARGARINE   USED    IN  MACARONI    AND  CHEESE. 


RATIONED  FOODS  TOGETHER  WITH  THE  NUMBER  OF  POINTS  REQUIRED,  AS  OF  MARCH 
5,   1944,   FOR   12,  25,  AND  50  SERVINGS  ARE  LISTED  ON  THE  BACK  OF  THIS 
PAGE. 


RATION  : UJJMI J^CES 


RhT  1  0:JE'J  F'JujS  :  ( 

— r 

Processed    f.'E  .T    Sugar  ! 

|2  SERVINGS 

25  SER 

V  INGS 

50  SERVINGS 

FOODS  1 

Amt. 

NO. 

NO. 

AWT.  NO. 

HAY 

i 

PO INTS 

r      1  ■  V  1  0 

PO  INTS 

MONDAY 

 j. 

LIVER  

2  LBS. 

4 

3    1  /4  L 

ES  .  7 

6    1 /4  LBS  .      I  3 

Shorten i mg  . . . 

3/8  Lb. 

2 

[4  OZ. 

4 

1    5/8  LBS.  8 

FORT IFIED 

1    1/2   LBS.  9 

MA.'.GAR  INE  .  .  . 

5   OZ  . 

2 

|2  OZ. 

4 

Sugar . 

7  OZ  . 

14  OZ. 

1    5/8  LBS, 

TUESUnY 

1  LB. 

2 

2  LBS. 

4 

4  LBS,  8 

Salt  Pork  .... 

1 / C     Lb • 

1 
1 

2  LBS. 

4 

4  LBS.  8 

Shorten i ng . . . 

?.  OZ. 

I 

4  OZ. 

I 

8  OZ.  3 

FORT  IF  lED 

MARGAR 1 NE . . . 

4  OZ  . 

I 

S  OZ, 

3 

1    LB.  6 

I 

8  OZ. 

1 

1    LB .  4 

Sugar . 

3/4  0  z . 

4  OZ  . 

B  OZ. 

WEDMESDAY 

Shorten  i  k^g . . . 

1/4  LB. 

1 

1/2  LB. 

3 

1    LB .  5 

d  OZ  . 

1 

6  OZ. 

1 

1  2   OZ  .  1 

FORT  IF  lED 

Margarine... 

1    1/2  OZ. 

1 
1 

4  OZ. 

2 

1/2    LB.  3 

sugar. 

1    OZ  , 

3  OZ. 

6  OZ, 

Thursday 

1    LB . 

4 

2  LBS. 

9 

4  LBS.  16 

'^>HOr>TEi"^'  1  NG  .  .  . 

2  OZ. 

4  OZ . 

1 

8  OZ .  3 

FORT  1 F  lED 

7  OZ. 

1    3/4  LBS.  9 

MARGAR  1  NE  .  .  . 

3 

|2  OZ. 

4 

SUGAR . 

9   1/2  0  Z  . 

1    LB.  3 

OZ  . 

2    LBS.    6  OZ. 

Ffx  IDAY 

1     1/2  LBS 

.  18 

3    LBS  . 

36 

6  LBS.  72 

1  /4   LB  . 

1 

1/2    LB  . 

1 

1    LB  .  1 

Salad  Oil.... 

6  OZ. 

2 

|2  OZ. 

3 

1     1/2    LBS.  7 

FORT  1  Fl  ED 

iV'ARGAR  1  NE  .  .  . 

7  OZ. 

i 

2 

|4  OZ. 

5 

1    3/4  LBS.  lO 

TOTAL  RAT  iOM  POINTS  USED:* 


FROClSSEO  FOODS   7  l3  28 

MEAT   41  79  1 58 

SUG*\R   I    LB.   3   OZ.  2    1/2    LBS.  4  7/8  LBS. 


*   THESE   AMOUNTS   CALCULATED   ACCORDING   TO   THE   OFA   RATION   PROGRAM  OF   Iv'ARCH  5,    1 944 . 


TYPE  A  LUNCH  SH^LL 
INCLUDE; 

MONDAY 

TUESDhV 

WEDNESDAY 

THHRSDAY 

AT   LEAfcT    1/2    PU'T  OF 
FRESH  MILK 

,;:  1  l;< 

,  M  1  LK 

jiiy<  

CH  1  c:<EN 

pie/^ 

JUJ-K  

SPARER  1 BS 
AND 

Sauerkraut 

^AOUK  

2   OUr.iCES   OF  IVIEAT  OR 
FISH   OH    1    ECG,   OR  2 
OUNCES   OF   Ct-iEE6£,  OR 
1/2   CUP  ^COOKED 
ivlEASUftn)    D.IY   PEA6  , 
BEANS  ,   OPv  SOYBEA.'-iS  , 
OR     4  TABLECPOONo 
PEANUT  B'JTTER 

UOT  lAf.'ALE 

pie/I 

BOILED  RED 
K  1  DNEY 
PEaNS 

SL 1 CED 
TONGUE 

ON 
TURN  1 P 
GREENS 

1    CUP  OF  VEGETABLES 
OK   FRJIT   OR    1/2  CUF 
OF  EACH 

COLE  SL,:,w  i 

\ 

! 

■  1 

potato/^. 
c^,3paue  and 

A  PPLE 

Salad 

iV'IXED 

GrEEN 
S>.LAO 

Cand 1  ED 
sweet 
potatoes 

Carrot  and 

APPLE 
b  M 1,  A  D 

SCALLOPED 
POTATOES  : 

STUFFED 
EGGS 

t    OR   MORE   SLICES  OF 
Bt^EAD  OR   MUFFINS  Ok 
OTHER  HOT   BREAD  MADE 
Jr     Uj  n  J  Uf:,    o  i  <  A  I  Pm  uK 
EriR  1  CHED  FUOUr,  OR 
CEREAL 

V.'HOLE 
WHEAT 
f;  JFF  IN5 

CORN 

V.'HOLE 
WHEAT 
fi'UFF  I  ,US 

RA  tS  1  N 
'i;HOLE 
W'HEAT 

'  1 1  i  IMC 

CORN 
f.:UFF  INS 

2   TEASPOONS  BUTTEw 
OR   FORT  IFIED  MARG- 
ARINE 

2  TEASPOONS 
BUTTER  OR 

For.T  iF\ev 

MAR  GAR  i  f|E 

1  TEASPOON 
BUTTER  OR 
FOKTI  FIED 
"ARGAR  INE 

2  TEASPOOKS 
BUTTER  OR 
FORT  IF  lED 
MARCAR 1 NE 



2  TE^SPOOriS 
BUTTE;  i  OR 
FORT  IFiED 
MAR  GAR INE 

2  TEASPOONS 
BUTTER  OR 
FOR  T IF  1  ED 

MARGARI  NE  . 

DESSERT 

Orange 

COCOANUT 

j  p.iUNE 

GRAPEFRU 1 T 

APPLE 

CUSTARD 

[     Br:  OWN 

AND  Orange 

■    r  — -* 

I  BETTY 

Cup 

/}  .      I    CUP  SERVING  ,  j 

I    TEASPOON   BUTTER    OR  FORT  IF*!  ED   ^V.RGARINE    USED   ON   BAKED  POTATO, 
/3.      IF   CHICKEN   AND  DUMPLINGS  A Rt  SUBSTITUTED,   BE   SURE   TO   ADD   ANOTHER  VEGETABLE. 


RATIONED  FOODS  TOGETHER     I  TH  THE  T'OfviBCR  OF  POl^;TS  REQUIRED,  hC  OF  MARCH  5,    1 944 
FOR   |2,  25,  AMD  50  SERVINGS  kP.Z  LISTED  ON  THE  LkCK  OF  THIS  PnGE, 


RATION  ALLOvfiJTCSS 


RAT  1  o;i 

EO  pnOuS: 

DAY 

 ; 

PROCESSED 

^iE/.T  Sugar 

12  SERVI 

r;GS 

25  SERVIN'JS 

50  SERVINGS 

:    W  ^  W  O 
•  

!M  • 

f'lT  MO 

PO  1  ^'T  c; 

On  1 

• 

MONDAY  I 

roivlATOcJS  . 



1    l/3  LFS 

1    1/2  QT5.  9 

3  QTS. 

IS 

2  LES. 

l2 

4  LBS ,  24 

b   LBS  . 

48 

Sr.O    1     \        :  .  - 

•  i 

5    l/2  OZ. 

1 

7  OZ.  2 

\<  OZ. 

4 

FOR"!  i    !  ~  L- 
f;,AHG..R  f  LE  .  0 

'r  OZ. 

2 

8  OZ.  3 

1  LB. 

6 

Sugar 

1  OZ. 

2  OZ. 

4  OZ. 

TUESPAY 

SHORTEN  1 , . 

1  0  OZ  . 

3 

l2  OZ,  4 

1    1  /Z   LBS  . 

8 

1    LE  . 

1 

2   LBS  .  2 

4  LBS  . 

4 

For-;T  1  n  ED 

f'.'ARGAR  iK'E  .  . 

[  /2  OZ  . 

3 

y  OZ.  3 

1    l/8  LES. 

7 

Qi.Y  BEANS 

I    L£i. . 

2 

2    LBS.  4 

LBS. 

8 

SUGAR 

• 

b  i/2  OZ. 

1    LB.   3  QZ, 

2    LES.   5  OZ. 

WEuNFISl  A  Y 

SHORTEN  1 NG . . 

• 

3  OZ, 

1 

6  OZ.  2 

|2  OZ. 

4 

FOr^T  1  Fl  EC 
MARGAft 1 NE . . 

t 

?  OZ. 

4 

1  Ln .  1  cz.  7 

2    1 /a   LBS . 

13 

S  U  G  A  F-1 

if.  OZ. 

11  OZ. 

1    LB,    5  OZ. 

Thursbay 

SPAfvER  1  F.S  .  .  . 

• 

4  LBS  . 

ci  LCS,  8 

l6  LBS, 

16 

SHOr.TEN  IN'"  .  . 

• 

2  OZ. 

I 

^Z.  1 

8  OZ, 

3 

SUGAK 

14  OZ. 

,     3/4  LBS. 

3    l/4  LBS. 

FK  i  "./^,Y 

TONGUE  

FOi^T  IF  lED 

• 

4  LCS  . 

8 

S  LES,  |6 

16  Li;S. 

32 

fv^AHGAf;  INE.  . 

t 

e  OZ. 

3 

1    l/^  LBS.  7 

2   1/4  LCS. 

14 

Sue  AT. 

• 

1  OZ. 

1 

*    ,      ■         ■  .     ■ ,  ■  ■ 

2  OZ, 

4  OZ. 

TOTAL  RATION  POINTS  USED : 

PROCtlSStO  FOOD   7 

N';EAT   -r3 

SUGAR    ■   2  LBS. 


13 

79 

3  LBS. 


I':-  OZ. 


26 
159 

7    1/3  LBS. 


*THESE   AMOUNTS   CALCULATED   ACCORDING  TO   THE  CPA   RhTION   pf<OGf,AW  AS   OF  ,'v'Ai,CH   5,  1.944. 

**THE   SUGAR   USED    IS   Gf^EATE:.   THAN  THE   ALLOWANCE  .  FOR  THE   ABOVE   WEEK.      CONSIDERING  THE 

liATION    PERIOD   ON   A   4--WEEKS   BASIS,   NOTE    THE    OTHEi;  THREE  WEEKS   r.lENUS   REQUIRE  SMALLEF'. 

AMOUNTS   THAN   THE   VJEFKLY   ALLOT^'ENT,    THE.vEFOwE,   AS  AN   AVERAGE,    THE   ALLOTMENT    IS  NOT 
EXCEEDED . 


TYPE  A  LUNCH  SHALL 
IMCLUOE: 

( 

MONDAY  j 

TUESDAY 

WEONESOkY 

1 

THURSDAY 

FRIDAY 

AT   LEAST    1/2   PINT  OF 
FRESH  MILK 

M  1  LK  ■ 

M  1  LK 

V\  1  LK 

^  1  LK 

r.'  1  LK 

2   OUNCES  OF   MEAT  OR 
FISH   OR    1    EGG,   OR  2 
UUrJLco    Ur    LHLLoEj  UK 

1/2  CUP  (cooked 
measure)  dry  peas, 

BEANS,   OR  soybeans, 
OR   4  TABLESPOONS 
PEmNUT  BUTTER 

MEAT  BALLS 
AND  ( 

BAKED 

L  1  MA 

n  c  /.  NIC 

Ch I cken 

AND 

CASSEROLE 

EGGS  BAKED 
IN  MASHED 

D  n  T /  TO 

NESTS--^ 

SCALLOPED 

Salmon 

AMP,    p cr / 

1    CUP  OF  VEGETABLES 
no  roiiiT   DP    i/p  flip 

OF  EACH 

CREAMED 
Pm  LT  OF  <^  /  ' 

CARROT 
STRI PS 

CASHED 
r '..  1  fi  1  ut  o*-— 

COLE 

SLAW 

BUTTERED  , 
/4 

GP.EEM 
SP 1 NACH 

Salad 

Green 

C  Cj  cr  c  u 
r  K  t.  0  n 

BEANS 

Orange  and 

GRAPEFRUI T 

Salad 

STEAMED 

Congealed 
vegetable 

SaLAD 

BREAD   OR  MUFFINS  OR 
OTHER   HOT    BREAD  MADE 
OF    WHOLE   GRAIN  OR 
ENRICHED   FLOUR  OR 
CEREAL 

1  ^  

CORN 
MUFF  INS 

ROLLED 

Oat 

MUFF  INS 

f.'HOLE 
WHEAT 
f;!UFFJNS 

Sally 

LUNN 

IiVHOLE 
WHEAT 
BREAD 

2   TEASPOONS  BUTTER 
0  R  F  OR  T  1  F  1 E  D 
MARGAR 1 NE 

TEASPOONS 
BUTTER  OR 
FORT  1 F lED 
MAR GAR  1 NE 

1  TEASPOON 
BUTTER  OR 
FORT  IF  1  ED 

MARGAR 1 NE 

l-^r  TEASPOONS 
BUTTER  OR 
FORT IFIE  D 
MAR  GAR  1  NE 

1  TEASPOON 
BUTTER  OR 
FORT  1 Fl ED 
MAR  GAR  1  NE 

1  TEASPOON 
BUTTER  OH 
FOR  T  1  Fl  ED 
MAR  GAR  1  NE 

DESSERT 

PRUNE  RICE 
CUSTARD 

APPLE 

FRESH  FRUIT 
COBBLER 

chocolate 
Pudding/^ 

I)  .  1/2  TEASPOON  OF  BUTTER    OR  FORTIFIED  MARGARINE    IS   USED    !N  CREAMED  POTATOES. 

/2  .  DESSERT   NOT   NECESSARY   TO   MEET   MENUS  REQUIREMENTS. 

/3 .  I   TEASPOON  BUTTER  OR    FORTIFIED  MARGARINE   IS  USED    IN  MASHED  POTATOES, 

/4.  1/2   TEASPOON  BUTTER  OR  FCRTJFieO  MARGARINE    IS   USED   ON   BUTTERED  CARROTS. 

/5 .  I    TEASPOON  BUTTER   OR   FORTIFIED  MARGARINE    IS   USED    IN  MASHED  POTATOES. 

/6.  I   TEASPOON  BUTTER  OR  FORTIFIED  MARGARINE    IS   USED   IN  SAUCE  AND  CHOCOLATE  PUDDING. 


RATIONED  FOODS  TOGETHER  WITH  THE  NUfv'BER  OF  POINTS  REQUIRED,  AS  OF  MARCH  5,  j944, 
FOR   12,  25,  AND  50  SERVINGS  ARE  LISTED  ON  THE  BACK  OF  THIS  PAGE. 


RATION  ALLOiL'.-TC:^]'^ 


Rr'.T 

IGilED  FOODS: 

Proces 

SED     iViEAT  SUGAF; 

1 2  Ser V 

NGS 

2b  SERVINGS 

^  i  i      C  C"  ZL)  '  /  1  MT-  Q 

DAY 

FOODS 

r\IViT  • 

NO  . 

;,MT.  NO. 

Kfv'T.  l\ 

0  . 

FO 1  NTS 

pu  1 

NTS 

FO  1 

NTS 

MONDAY 

GROUi\D  MEAT  .  . 

2   LEiS  . 

12 

3    LGS  . 

18 

6   LBS  . 

36 

Shorten  1 NG . . . 

2  OZ. 

1 

4  OZ  . 

8  OZ. 

3 

FORT  1  FIED 
MAR  GAR  1  r^JE.  .  . 

5  OZ. 

1 

2 

1  \J      -  ^.  . 

1    1/4  LDS. 

1 

SUGAR  .  . 

1    OZ  . 

2  OZ. 

- 

4  OZ. 

TUESDAY 

BEANS  , 

1  L&. 

2 

2  LBS. 

4 

4  LBS. 

8 

TOWATO 

6  OZ. 

2 

II    OZ  . 

4 

1    1/3  LES. 

5 

SHORTEN ING. . . 

2  OZ. 

1 

4  OZ. 

1 

8  OZ. 

3 

FORT  1 F 1  ED 
MARGAR  1  K'E  .  .  . 

4  OZ . 

c 

3  OZ. 

3 

1  LL. 

6 

SUGAR . 

8  OZ. 

1    LL  . 

1    3/4  LBS. 

'..EDNESDAY 

- 

SHORTEN  !r;G.  .  . 

2  OZ. 

1 

4  OZ. 

2 

6  OZ. 

3 

FORTIFIED 

Margar I ne . . . 

1  /A   LE  . 

2 

1/2   Lb . 

0 

1    LB . 

6 

SUGAR . 

2  OZ. 

; 

4  OZ. 

6  OZ. 

Thursday 

SHORTEN  1 NG . . . 
FORT IFI ED 

14  OZ. 
1 

1 

1 

c  OZ . 

1  LB. 

5 

MARGAR 1  RE  .  . . 

1  G  or.. 

2 

Q  n7 

1     1  /3    LF  S  . 

8 

SUGAR.. 

3  OZ  . 

6  OZ . 

|2  OZ. 

FR  iday 

1!    OZ . 

i 

1     1/3  LBS. 

3 

22/3  LbS. 

5 

i  1  Lu. 

12 

2  LBS. 

24 

4  LBS  . 

48 

SHORTEN  !NG  .  .  . 

I2  OZ. 

1 

4  OZ. 

2 

8  OZ  . 

3 

FORT  IF  1  ED 

1 

i 

ilMf;GAR  INE.  .  . 

U:-  OZ. 

2 

3  OZ  . 

Q 

i    LB  . 

5 

SUGAR  . 

19  OZ. 

1 

1 

I     1/0   LE  S. 

2    lAh  LES. 
1   

TOTAL  R;J  ion  POir.iTS  USED  : 

PROCESSED  FOODS   5  II  |8 

MEAT   41  79  153 

SUGkR   I  LB.    7  OZ.  2   LBS.  1 4  OZ.  5   LBS.   5  OZ. 


These  amounts  calculated  according  to  the  opa  ration  program  as  of  fjARCH  5,  |944. 
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FOURTH  W3i^KS 


TYPl  h  LUNC'l  SHALL 
K'CLUDE: 

Iv'iOMDAY 

TUESDAY 

V.iEOMESDAY 

THURSDAY 

FRIDAY 

AT    LEAST    1/2   PI  Ml  OF 
FRESH  M I LK 

M  1  LK 

1  LK 

1  LK 

U  1  LK 

1  LK 

2   OUNCES    OF   MEAT  OR 
FISH   OR    1    EGG,   OR  2 
OUNCES   OF  C'lEESE,  OF, 

1/?  CUP  (cooked 

P/EASURE)   cry  PEAS, 
BEANS  ,   OR  SOYBEANS , 
on    4  TABLE  SPOOK'S 
PEANUT  BUTTER 

PORK  CHOPS 
WITH 

i\;  1  LK 
GRAVY 

COWPUNCHER 
BEANS 

SCALLOPED 
CH 1 CKEN 
AND 

VEGETABLES 

Cr.EOLE 
SPAGHETT 1 

FISH 
LOAF 

I    CUP   OF  VEGETABLES 
or-:   FRU  IT   OR    1  /2    JU  ? 
OF  EACH 

•vlASHED 
POTATOES'— • 

APPLESAUCE 

Fresh 

SF INACH 
WITH 
CH 1 PPEO 
3AC0R!  /-.MD 
EGGS  , 

Baked 

STUFFED 
PCTATOES-^-- 

OOLE 
SLAW 

SEASOriED 
GREEN 
BEANS 

MIXED 

Gr.EEN 

Salad 

CAf-BAGE 
VJ  1  TH 
CHEESE 
SAUCEi-:. 

hot  potato 
Salad 

1    OR   MORE  SLICES  OF 
BREAD   OR   WUFF  1 NS  0,-. 
OTHER  HOT  BREAD  fiADE 
OF   WHOLE   GRAI  N  OR 
ENRICHED  FLOUR  Oi 
CEREAL 

WHOLE 

Wheat 

fviUFF  INS 

SOUTHERN 
SPOON 
COkNBkE AD 

ORAfiGE 

■'4 

iVlUFFI  No/-!! 

CORN 

MUFF  1  rjs 

Whole 

■;;HEAT 

OF- OP 

B 1 SCU 1 TS 

2  TEASPOONS  BUTTER 
OR   FOR  T  IF  1  ED 
MAR GAR  INE 

1  TEASPOOr: 
BUTTEk  Ok 
FORT  1 F 1  ED 
MAR  GAR  1  NE 

1  TEASPCor: 

BUTTER  Ok 
FOR  T  IF  1  E  D 

Ma!\  gar  1  ^!E 

1  TEASPOON 
BUTTER  OR 
FORT  IF  1  ED 
MAR  GAR  1  NE 

2  TEASPOONS 
BUTTER  OR 
FORT  IF  1  ED 
flARGAF,  1  NE 

\is  TEA- 
SPOONS 
BUTTER  OR 
FORT  1 F lED 

MAR GAR  1 NE 

DESSERT 

OtiA'-GE 

ll 

STEWED 

F;\UNFS 

Fr-.UIT 

SNACKS 

Fresh 
FruiT 

/ 1  .  I    TEASPOON  BUTTER   OR  FORTIFIED   MARGARIME   USED    IN   MASHED  POTATOES. 

r  /2»  I    TEASPOON  BUTTER    Oi;  FORTIFIED   ^■ARGAR|!:E    Iv-EO    IN  STUFFED  POTATOES. 

/3.  DESSERT   NOT    NECESSARY   TO    MEET  FOOD  R  EQU  1 1<EME  NTS  . 

/<•  1    TEASPOO'i   BiiTTER   OR   FORTIFIED  MARGARINE   USED    IN  Or;ANGE  MUFFPJS. 

/5.  1/2   TEASPOON   BUTTER   OR   FOf^TIFIED   MARGARINE   USED    IN  CHEESE  SAi.'CE. 


RATIONED  FOODS  TOCETHER  UITH  THE  NUMBER  OF  POINTS  REOUihED,  AS  OF  >,iARCH  5,  1 944, 
FOR   l2,  25,  A-;D  50  SERVINGS  ARE  LISTEO  Or.  THE  BACK  OF  THIS  PAGE. 


MONDAY 


TUESDAY 


.'eD^'ESD;,Y 


Thursday 


FR  !  DAY 


RaT  IONED  FUOuS  ; 
p'r.QCtssED    [v:eat  sugar 

FOODS 


FOkk  Chops .. . 

SHOkTEK'  I  NG  .  .  . 

FOAT  IF  lED 
fi'ARCAR  1  !^:E  .  .  . 

SUGAR . 


Dh-y  beans  

TOM>,TOES  

BACON  ........ 

FCi,  T  IF  I  ED 
r.lAf;GAR  INE  .  .  . 

PEAS  

SHORTEN  I NG . . . 

FOr;T  I  F  lED 
!i.lA;.GAF-;  1  NE  .  .  . 

SUGAR . 

TOMATOE?  

GnOUND   f'EAT  .  . 

EACOrj  

CHEESE  

FO,\T  IF  I  EC 

f^ARGAR  1  NE  .  .  . 
SHORTEN ! NG . . . 

SUGA,;. 

Cheese  

EAGON  

SHORTEN  i  NQ  .  .  . 

FORT  IF  lED 
f/iARRAR  1  NE  .  .  . 


I  2  SERV I NGS 
,,f/iT  . 


NO . 

PO  I  hlTS 


2    l/2  LES 

1 0  oz . 

4  oz. 
14  oz. 


1    LB . 

3/-r  LL, 
1/2  LB, 

8  OZ. 


2  L^S 
6  RZ. 

6  cz. 

i2  OZ 


i  I        LES  . 

i  LD  . 

']  oz . 

l/--r  LR. 

5  OZ  . 

I  LC.   2  oz 

9  OZ. 


l/2  LR, 
;/2  LD, 
3  OZ. 

6  cz. 


25  S_ER_VlfvGS 
Afv^T  . 


NO. 

PO  I  r;TS 


5  LLS.  30 

l'  i/r  lcs.  5 

3  OZ.  3 

I  LE .   6   OZ  . 


2  LL  S  . 

1  l/'2  LlS 

i  LD. 

I  LB. 


^'r  LLS, 
12  OZ 

\Z  OZ 
I    LP- . 


2    1/2  LES. 
2  LEE. 

6  OZ. 

l/2  LR. 
10  OZ. 

2      I  /-'r  LES. 

1    LB.    3  OZ. 


C   OZ  . 

12  OZ 


10 

12 


4 

1  I 


50  SERVINGS 


;.MT . 


FO  I  I-iTS 


lO  LBS,  60 
2   |/2  LBS.  13 

1  LB  .  6 

2  LBS.    12  oz.. 


8 

\ 

5  i 


4  LL3  . 

O    L  DO  . 

2  LBS  . 
2    LES  . 

0  LES. 

1  l/2  LLS. 

I  /'2  LBS  . 
I /2    LRS  . 


!  5  LCS  . 

i  4    LQS  . 

i 

1  LR, 
1  LB. 

1  LE .    4  oz . 
1/2  LBS. 

2  LES.  6  oz. 


20 
24 


8 
23 


12      2  LBS. 
2  LBS. 

12  oz. 


24 
2 


.1 


I     l/2  LE! 


TOT.-.L  RAT!  ON  PO  I^^TS  USED 

PROCESSED  FOODS    l5  30  60 

fvlE-  T   56  106  2  I  7 

SU3<\R...   2  LRS.  3  OZ.,        3  LBS.  9  oz.  o  LDS.   lO  oz. 


*THESE   AMOUrnS    CALCULATED   ACCORD  IMG    TO    THE    0F/>    RAT  ICR'    PROGRAM   AS    OF    TiARCH   5,    I  ^-•'44 
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COTISERVIMG  FOOD 


P"'fod  "'"aste  is  se-'icvic  at  p.ny  tine  but  trac'ic  in  s'ach  tirnes  as  those 
when  -^very  ^norsel  of  food  shoi^ld  he  us'^d  v:iselv. 

As  nearl;^'  as  possible,  prepare  only  th^i-  sji.ovtnt  ths.t  v?ill  be  us  3d.  If 
there  are  left-overs,   !>lan  to  incorporate  them  in  other  neals  inned.- 
lately,  of  course  storinr;  properly  so  there  v/ill  bo  no  food  si)oilage. 


Plan  nenus  by  the  ^.-reek.  Use  foods  that  are  in  seasonal  abundance  to 
ret  the  best  values. 


To  avoid  v;aste  in  preparatic-'i  of  ."'■oods: 


1.  Cook  V3?;e tables  in  alrins  I'^'henever  possible. 

2.  Use  S'nall  f-vaounts  o''  vrater  to  preserve  nutrients  -  but 
avoid  burnin.:r. 

3.  P'.ve  outer  lef-.v-'^s  of  certain  "'-'ej'etables  for  ntews  and  soups, 
ii.  Try  n^'T  reciie  ^  ^'or  plentiful  or  "urplus  foods. 

5.  /^'eason  less  popvilar  foods  in  a  noro  ap])etizinj'  \w^y, 

6.  "so  co.;)]':ihr  ■' ;.e ^"ho--^,  •  t;iat  pr f^scrve  nutrient  values. 


To  £:et  inayirniri  food  Vf;,lue  fro'-'  1 t-oVf>rs : 


1,  Save  bread  crumbs  for  us'^  in  creajied  dishes,  pi^ddings ,  etc. 

2.  "^^s*"-  vegetable  vrater  in  soups,  sauces,  ve^r;etable  drinks, 
■5.     ■'■"'ak;^  left-over  vepetables  in  a  creari  sauce. 

ii,     Co''Tb'nf^  bits  of  vegetables  in  neat  patties. 

^""s--'  lefb -overs  pronptly. 
6.    ".."ait  until  food  has  thorourhly  cooled  before  covorinf;  or 

^vrapip.ng  it  in  v/ax  paper. 


TOO  IxVkfl^ 


MILK 


Milk  is  the  most  valuable  food  for  grov^ring  children. 

Some  areas  may  be  oxperioncoing  milk  shortages.     If  so:^  evaporated 
milk  may  be  used  interchanizreablv  for  fresh  T;hole  milk  when  combined 
mth  an  equal  amount  of  vmter. 

Evaporated  milk,  as  purchased,   is  safe  and  economical  and  will  be  a 
safe  milk  to  drink,  giving  about  the  same  food  value  as  f re'Eh^Triiole 
miikcwhen  combined  Vvdth  an  equal  amount  of  water,     (It  ^.rill  then  be 
as  safe  as  the  wa.ter  added.)     If  there  is  some  objection  to  the 
flavor  of  evaporated  milk,  combining  it  7;ith  other  flavors  ma^/  m?dce 
it  acceptable  as  a  beverage.     Cocoa  is  probably  one  of  the  most 
popular  methods  of  serving  it,  but  should  not  be  used  too  frequently 
as  it  may  destroy  the  child's  a.ppetito  for  plain  milk. 

Some  suggestions  using  evaporated  milk  as  a  beverage  are:  (Each  re- 
cipe will  provide  12  servings.) 

SPICED  '.IILK 


Evaporated  Milk 

Water 

Cinnamon 

llutme  g 

Water 

Salt 


1  l/£  quarts 
1  l/Z  quarts 
1/2  teaspoon 
1/1 6  teaspoon 
1/2  cup 
1/1 6  teaspoon 


Soak:  spiced  inlt'he'."i/2o^up:^of r 
imter  overnight.     Strain  and 
add  salt,  the  1  l/2  quarts  of 
\7ator  and  the  milk,  l/2  cup 
of  sugar  may  be  used  if  desired 


EA-iailA  IULK  SHAKE 


Bananas 

Evapor.-'i.ted  i-Iilk 

Water 

Salt 


6 

1  quart 

1  1/2  quart 

I/I6 -teaspoon 


EoEce  bananas  through  a  sieve, 
or  mash.    Add  other  ingredients 
and  mix  v/ell. 


Evaporated  Milk 
I/*'' at  er 

Prune,  grape 
or  berry  juice 


FRUIT  MILK  SHAKE 


1  1/2  pints 
1  1/2  pints 

1  1/2  quarts 


Milk,  -water  and  fruit  juice 
should  be  cold.    Mix  milk, 

water  and  fruit  juice,  A 
little  sugar  may  be  needed  if 


luice  IS  "^oo  sour. 


TOmTO  LIILK  SHAIJi] 


"Evapor ...ted  Milk 
Water 

Tomato  Juice 
Salt 


2  pints 
2  pints 
2  pints 
1/2  teaspoon 


Milk,  irate r  and  tomato  juice 
should  be  cold.    Mix  milk  and 
vrater.     Stir  in  the  tomato 
Juice  ?i.nd  salt. 


LIDLASSES  IIILK  DRIITK 


Evaporated  Milk 

Water 

Molasses 


5  5/4  cup  s 


5  3/4  cups 
1/3  -  1/2  cup 


Milk  -arid  water  should  be  cold. 
Mix  together  and  stir  in  the 
m.olasses,     A  dash  of  nutmeg  m.ay 
be  sprinkled  on  each  serving  if 
desired. 


BREADS 


BISCUIT  DOUGE  K'R  CHICKEIT  PIE 


iHi^redients 


Flour,  v/riite 

enriched 
Flour,  li-holo 

v7heat 
Vegetable 

shorteming 
Salt 
Baking 

Fov/der 
Milk 


12  Servings 

3/4  cup 

3/4  cup 

2  tablesDoons 
1/4  teaspoon 

2  teaspoons 
1  /2  c  up 


25  Servings 

1  1/4  cups 

1  1/4  cups 

4  tablespoons 
1/2  teaspoon 


50  Servings 


2  1/2  cups 

2  1/2  cups 

1/2  cup 

5/4  teaspoon 


1  1/4  tablespoons  2  l/2  tablespoons 
1  cup  1  pint 

Method 


1.  Sift  the  flour,  baking  pov-der,  and  salt  together, 

2,  Blend  -vTith  the  fat  until  thoroughly  mixed. 

3,  Add  the  milk  and  juako      soft  dough. 

4.  Roll  1/2  inch  thick  ■^.nd  cut. 


Ingredients 


Corrjiieal , 
yellow 
Flour 
Sugar 
Salt 


12 


0  cup  s 

1  cup 

2  teasDoons 

1  1/2  teaspoons 


^    R  C  -1-1   ^  Q 


i/^  quarts 


1/4  cup 

1  tablesDOon 


Baking  powder    1  I/2  t8.ble,^:pocns     3  tablespoons 


Milk 

Eggs,  beaten 
Fat,  melted 


6  C' 


1/4  CUD 


6  cups 
4 

1/2  cup 


50  Servings 


3  quarts 

1  quart  - 
1/2  cup 

2  tablespoons 
6  tablespoons 

3  pints 
8 

1  cup 


lie  the  d 


Mix  dry  ingredients  thoroughly. 

Add  fat,  milk,  and  eggs  to  dry  ingredients,  mix 

lightly.     Do  not  beat. 

Drop  into  well-oiled  pans  and  bake  in  hot  oven  (425^  F. ) 
for  20  -  25  minutes. 


ALl/TAYS  USE  YELLO^T  CORmiSAL, 


IT  IIAS  WRE  VITAMIN  A I 
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;outiii;rn  spoon  corndread 


In.^rsdients        1?.  oorvings 


2^^ 


50  Servings 


Coriinieal , 
yello^v 

Water, 
boiling 

Butter, 
melted 

Salt 

Egg  yolks 

Buttermilk 

Soda 

Effii:  whites 


3  cups 

3  1/4  cups 


1  1/2  quarts 
6  1/2  cups 


3  quarts 

3  quarts  6  1  cup 


2  1/4  tablespoons  4  l/2  tablespoons  9  tablespoons 
2  1/4  teaspoons        1  l/2  tablespoons    3  tablespoons 


1/4  cups 


1  1  /  3  t  e  a  s  p  o  on  3 


6 

4  1/2  cups 
1  tablespoon 
6 

Method 


12 

2  quarts  and  1  cup 
2  tablespoons 
12 


1,    Add  corniaeal  gradually  to  tlio  boiling  ;vater  and  let 
stanvi  until  cool, 

;ldd  the  butter,   salt  ond  egg  yolks  slightly  beaten. 


2. 


Hi:-:  soda  and  buttermilk  and  add  to  cornineal  and  egg  mixture. 


4, 

Beat 

thoroughly. 

5.. 

Beat 

whites  of  egss  until 

.stiff  and  add 

to  above  mixture. 

6. 

Turn 

into  a  buttered  pudd 

.ing  dish  and  ba 

ke  in  a  water 

.  bath 

in  a  hot  oven  45  mj.nutes  -  (400'^-- 

4500  F,). 

ROLLKD 

OAT  KUIiTIIiiS 

Ingredie 

nts 

12  Servings 

50  Servings 

Rolled  0 

ats 

X  quart 

2  quarts 

v/ater  or 

milk 

1  cup 

1  pint 

1  quart 

Bggs 

c 

4 

8 

Fat,  nol 

ted 

1/4  cup 

1/^2  cup 

1  cup 

Fl  oiir ,  s 

if  ted 

3  cup  s 

1  1/2  quarts 

3  quarts 

Salt 

1  teaspoon 

2  teaspoons 

4  ttra3poons 

Sugar 

1  tablespoon 

2  tablespoons 

1/4  cup 

taking  p 

owdur 

1  1/2  tablespoons 

3  tablespoons 

G  tablespoons 

1,  Sift  dry  ingredients, 

2,  Beat  eg..;s, 

3,  Melt  fat. 

4,  liix  rolled  oats,  liquid,  beaten  eggs,  and  melted  fat, 

5,  Add  siitr-d  dry  ingredients  and  stir  until  just  mixed, 

6,  Fill  greased  muffin  pans  2/5  full. 

7,  Fake  at  SSO*^  F.   for  25  -  30  minutes. 


NOTE:     Raisins  may  be  added  for  varj,ety. 
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Ingredients        4  Dozen  8  Dozen  12  Dozen 


Sugar  1  l/£  cups  o  cups  4  1^''£  oup?. 

Flour, 

enriched  2  l/2  quarts  6  quarts  7  l/2  que.rts 

Baking  Powder    6  tablespoons  3/4  cup  1  1/8  cup 

Salt  1  1/4  to.blospoons     2  l/2  tablespoons    o  cy'4  t-;.bi-. spoons 

Eggs  4  8  12 

Butter  1/4.  pound  l/2  pound  3/4  pound 

Shortening 

(vegetable)    12  tablespoons  1  1/2  cups  2  1/4  cu: s 

Orange  Juice      3  cups  6  cups  9  ci^s 

Milk  o  cups  6  cups  9  cups 

Oran(.e  Peel, 

grated  l/4  cup  l/2  cup  £/4  cup 

Method 

1.  Crsain  togetho^r  letter,  s1**ortisnin£,  and  sugar. 

2.  Add  eggs  and  w^^v. 

3.  Sift  together  flour,  bt%king  porfdcr,  and  Scdt  ojid  add 
alternately,  vvith  orange  juice  and  riilk, 

4.  Add  orange  peel, 

5.  Baice  at  350°  f.  i'or  20-50  minutes. 

InG:redients        12  Servinrs  25  Servings 


Shortening  l/4  cup  l/2  cup  1  cup 

Sugar  6  tablespoons  3/4  cup  1  i/2  cups 
Eggs,  Yrell 

beaten  11/2  3 
Fl our , 

enriched  1  1/2  cu^s  5  cuns  6  cuo s 


1 

1/2 

1/2 

1 

1/2 

1/ 

'2  t 

'b  ^      ^   ^,,^.._i.v.;wxxo        1  tablespoons     2  l/Z  tG.bl'.:aponns 

Salt  1/2  teaspoon  1  te;ispoon  2  teaspoons 

1 


Milk  1/4  cup  -  1/2  cup 

Mot nod 


GU 


1.  Groan  shortening  and  sug:;.r,   -.nd  eggs,  then  sif  ;>v;d  aiy 
ingredients  altei-natoly  with  milk. 

2.  hix  thoroughly  and  pour  into  shall o't  pans,  which  have 
been  gr . aaod , 

5.     Sprinkle  top  v^ibh  sugar  i:""  desired  and  bake  in  moderate 
oven  (425^  F. )  about  20  minutes.. 


SPEED  IS  ESS3NTI.  J.  FOR  "OTJICK"  BR^^.DS  FRO:!  THE  ;!0?IEITT 
TRE  WET  I!^GREDIERTP  ..RE  ..D^^ED  TO  TEC  DRY. 


MIX  THOROUGREy  BUT  DON^T  BEATi 


\ 


:rriov:  '"'iijAT  DROP  bipct'IT; 


Ingredients        12  J^er-'^in.'^.s 


2v  '^ervin'^s 
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50  .'3ervin;^s 


V/hole  "'heat 

Flour  h  1/2  cups 

Bakin,r:  povrder    2  tablespoons 


■Salt 
Fat 


•Tater  or  Hi  Ik     1  1/2  cvips 


1  1/2  teaspoons 
6  tahlesDOons 
A 


2  1/1.1.  qnarts 
}.\.  tablespoons 
1  tablespoon 

3  cLips 


h  1/2  qiiarts 
l/''2  cup 
2  table  simoons 
1  1/2  cups 
1  1/2  quG.rts 


I"!ethod 

1.  I-Tix  dry  ingredients  bofp-rblier  and  out  in  the  short'-ra n£-; . 

2.  Add  the  liquid  slov/ly  stirring  until  a  soft  do  arh  is 
f  omed. 

3.  As  r;hole  v/heat  flours  vary,  the  anount  of  liquid  needed 
v'ill  also  vary. 

Ij..     Prop  the  dou.ph  by  spoonfu.ls  on  lightly  f.reared  baking 
pans . 

5.     Pake  in  a  hot  oveji  (i425'"*F.)  fo"  about  Ip  ninutes  or 
until  lightly  brovmed, 

17:vOL  :i  7^ -SAT  '"JITIUS  ■ 


Ingredients        12  Servinrs 


2  "1  ""er'T-nrs 


^0  Servings 


V'/hole  wheat 

flour 
•Vhite  flour 


1  I/I4.  cups 
1  I/I4  cups 


Baking  powder    5  teaspoons 
3/h  teaspoon 
1  cup 


8alt 
"ilk 
BrowTL  Sugar 
J^hortening 
Eggs 


2  tablespoons 
li  tablesDoons 


2  1/  2  cups  5  cups 

2  1/2  cups  cups 

3  1/?  tablespoons  6  2/3  tablespoons 
1/2  tablespoon  1  tablespoon 


2  cups 


L  tablespoons 
n  tablespoons 

'V 


;>  3/U  cu.ps 

0  tablespoons 

1  cu.p 


Method 


1.  Mix  and  sift  dry  ingredients. 

2.  Beat  eggs. 

3.  Add  sugar,  nil].:  and  riielted  shortening.  Avo''.  d  over^ilring. 
U.     Conbine  vd  th  dry  ingredients  and  pour  ir'to  greased  inuffin 

pans .  Q 
5.     Bake  at  1|25  F.  for  about  20  minutes. 


YOU  (VIT  GR'^iATi;]^  FOOD  VALIUM  FRdl  THIj;  IVHOLA  GRAIN. 
IT  IIAS  ALL  TII3  ^"ATUjllL  COI^Tr^J'T  OF  VITA?fIN,  iIII:ER.-LS,  AI'P  PROTEIIT. 
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WHOLE  ^HEAT  R:".ISIi:  KUFFIFS 


Ingredients 


Whole  Yrhc cit 

flour 
vrhite  flour 
Eo-king  pov/dor 
Salt 
Milk 

Broi-m  Sugar 
Shortening 


ms 


12  S'..rvings 


1  l/'l-  cup  K 
1  1  /4  cup  s 
5  teaspoons 
o/-i  teaspoon 

1  cup 

2  tablespoons 
4  tablespoons 


3/4  cup 


2  5  Servings 

2  1/2  cup  s 
21/2  cups 

3  1/3  tablespoons 
1/2  tablespoon 

2  c  up  s 

4  tablespoons 
8  tablespoons 
3 

1  1/4  cup 


50  Servings 


5  cups 

5  cups 

6  2/0  tablespoons 
1  tablespoon 

3  3/4  cups 
8  tablespoons 

1  cup 
5 

2  1/2  cups 


Methods 


1.  i'lix  and  sift  dry  ingredients.' 

2.  Beat  eggs, 

3.  Add  sugar,  raisins,  milk,  and  molted  shortening, 
±i.vo  id  o vem ixing . 

4.  Combine  vrith  dry  ingredients  and  pour  into  greased 
miaffin  tins, 

5.  Bake  at  42  5*^  F,  for  about  20  minutes. 


DESSERT 


BAPISD  APPLE 


Ingredients        12  Servings 


Apples 

Water 

Honey 

Red  coloring 
(May  be 
added) 
Raisins 


0  cup  s 
3/4  cup 

1  teaseoon 


4  tablespoons 


.ervmgs 


25 

1  1/2  quarts 

1  1/2  cups 

2  teaspoons 


1/2  cup 
:fethod 


50  Servings 
50 

3  quarts 

3  cups 

4  teaspoons 


1  cup 


1.  Wash  and  core  apples 

2.  Prick  skin  in  several  places  v/ith  a  fork  so  steam 
m3.y  escape  and  apples  retain  their  shape. 
Place  apples  in  baking  pan.     Fill  centers  Vv'ith 
raisins , 

Llaice  thin  syrup  from  honey  and  i/vater,  (and  red  color- 
ing), and  pour  over  apples.  Cover  with,  a  lid  or  pan, 
if  possible. 

5.     Bake  for  1  hour  (550°  to  375^  F.)  in  moderate  oven. 


3. 


4, 


CimCOLATE  PUDDING 


-ilirgr  e'dient  s 

12  Servings 

25  Servings 

50  Servings 

Milk 

5  0/4  cups 

7  1/2  cuos 

3  3/4  quarts 

Cocoa 

1/4  cup 

1  /  c  c  up 

1  cup 

Flour 

2/5  cup 

1  1/0  cups 

2  2/3  cups 

SuMar 

1  cup 

2  cups 

4  cups 

Salt 

1/4  teaspoon 

1/2  teaspoon 

y 

1  teaspoon 

"i7ater  (for 

pudding 

paste ) 

1  cup 

2  cups 

1  quart 

Butter 

2  tablespoons 

1/4  cup 

1/2  cup 

Vanilla 

1/2  teaspoon 

1  teaspoon 

2  teasroons 

Method 


1.  Scald  riilk. 

2.  Combine  cocoa,  flour,   su^ar  and  salt.    Add  liquid 
to  make  pudding  paste, 

3.  Stir  in  the  scalded  milk, 

4.  Stir  until  thick  and  smooth.     Cover  and  cook  for 
20  minutes  over  boiling  water.     Stir  c ^oasionally , 

5.  iiomove  from  fire.    Add  butter  ai:d  vanilla. 


COGOArUT  CU3TAHD  PIE 


Ingredier 

its        12  Servings 

25  Servin_:s               50  Servings 

Pie  Crust           2  single 

4  single                     8  single 

Milk 

3  pints  &  1  cup 

3  quarts  &  1  cup      6  l/4  quarts 

6 

12^  24 

Sugar 

1/2  poiJind 

1  pound                      2  pounds 

Salt 

1/2  teaspoon 

1  t:aspoon                 2  teaspoons 

Vanilla 

2  toasDCons 

1  1/2  tablespoons     3  tablespoons 

llutmeg  (Srir inkle  on  top) 

Cocoanut 

(Sprinkle  4  tablespoons  over  each  pie  before  baking.) 

Method 

1. 

Roll  pastory  and  place 

in  pie  tins,  being  sure  that 

there  are  no  air  bubbl 

es  beneath. 

2. 

Place  uncookod  "oie  she 

lis  in  refrigerator  for  1  hour. 

3. 

Scald  milk. 

4. 

Peat  eggs  nlightly. 

5. 

Add  sUt_,ar^   salt  and  vanilla. 

6. 

Add  s c ■-' '     "           A  D 

cur -.4  cups  of  this  mixture  into 

each  chilled  crust. 

7. 

Sprirxkle  u'jtT.og  on  top 

8. 

Bake  at  450°  ?.  for  15 

minutes,  then  reduce  temperature 

to  525°  F.  for  25  i.iinutes. 


DESSERTS  ;j?E  FUTT  TO  WTS  :.VD  iXSO  "TTTRITIOUe  VHIEN  J-kDE 
l^ITH  FRUIT,  EGGS,  :.ND  MILK. 


Ingye  client; 

Sugar 

Llilk 

Vanilla 

Salt 
ITutmog 


12  SorvinnE 


l/?  pound 
5  pints 
2  toaspotns 
1/2  tcaspor^n 


25  ocrYin£:s 


5^  Servings 


12  24 

1  po-ijind  2  pounds 

3  quarts  6  quarts 

11/2  tubl  cspi^ons  o  tablespoons 

1  teaspoon  2  teaspoons 


Method 


1, 

4, 


6. 


Boat  -tr-'s  slightly. 
Add  rvTiiaining  ingredients. 
Pour  ^nto  custard  cups. 
Sprinkle,  with  nutmeg. 
Place  cup.<5  in  pan  of  ivater, 

Bakv  at  o50»  f".  for  40  -  50  minutes,  ir  until 
silver  knife  comes  out  clean  irhcn  inserted  in 
C'jnter , 


LE?!OyI  QilT'^L  COOKIES 


Ingredients 

12.  Servings 

25  Servings 

S ho /timing 

l/Z  cup 

2/5  cup 

Erovm  sugar 

5  t::!.ble3p<*>ons 

5  tablespoons 

1 

Corn  syrup 

1/4  cup 

1/2  cup 

Flour 

2/3  cup 

1  1/3  cups 

Salt 

l/S  t-.,:  A  spoon 

1/4-.  t..aspoon 

E  .-king  pow'der 

1  teaspoon 

2  teaspoons 

Soda 

1/8  t'oaspoon 

1/4  teasp»«n 

Milk 

0  table.'.ipoons 

6  tablespoons 

V  mil  la 

l/''2  teaspoon 

1  teaspoon 

Oats 

5/4  cup 

1  1/2  cups 

T.v..mon  rind. 

grated 

2  t>^aspoons 

4  teaspoons 

50  Servings 

1  1/3  cups 
1/2  cup 
4 

1  cup 

2  2/0  cups 
1/2  teaspoon 
4  teaspoons 
1/2  teaspoon 
12  table sptons 

2  teaspoons 

3  cups 


8  teaspoons 


Ivlethod 


Ho- 


1. 

3, 

4, 
5. 

9 


Cr-:am  shortening  and  sugar,  add  eggs  and  beat  v/ell. 
Add  corn  s_;.'rup  and  bv;at  thoroughly. 

Sift  flour  vrith  s  dt,  baking  pov/der  and  soda,  and  add 
alt.::.rnat(.;ly  to  cr^.amed  mixtiire  v;ith  milk  and  vanilla. 
Add  oatraeal  ;:ind  lemon  rind,  beating  well. 
Drop  by  t  .aspoonfuls  ont«  a  gru'^sed  baking  sheet, 
Ea-sie  for  12  minutes  in  jireheated  oven  at  575*  F,  . 

1  cup  mf  bro:-n  sugur  may  bo  used  instead  of  tlie  corn  syrup, 
then  3/'^4  cup  of  milk  v/ill  be  needed,     V'/hole  vdieat  cereal  may 
be  substituted  for  lemon  rind  in  proportion  •fH  l/2  cup  for 
12,  1  cup  for  25,  and  2  cups  for  50. 


PLAIN  cai:e  squares 


Ingredients        12  Servings 


Floiar 
Fat 

Baking  pov;der 

Sugar 

Salt 

Milk 

Eggs,  r-holc 
Vanilla 


1  cup 
1/4  cup 

1/2  tablespoon 

3/4  cup 

1/4  teaspoon 

9  tablo spoons 

1 

3/4  teaspoon 


25  Servings 


2  l/s  cups 

1/2  cup 

1  tablespoon 

1  1/2  cups 

1/2  teaspoon 

1  1/8  cup 

2 

1/2  tablespoon 


50  Servings 

4  1/4  cui  s 

1  cup 

2  tablespoon 
o  1/4  cups 


.rnocn 
^2  cups 


2  l/i 

4 

1  table  ST^oon 


Method 

1.     Sift  flour  and  baking  powder  together,  and  blend 
in  fat. 

Mix  sugar,  salt,  and  milk  and  add  to  flour  mixture 
i^'-hilo  beating, 

3,  Mix  the  eggs,  the  first  milk,  and  vanilla  ?oid  add 
v\rhile  beating,  to  other  mixture, 

4,  Beat  well,  pour  into  oiled  pans, 

5,  Bake  30-35  minutes  at  350^  F. 

FRUIT  3KACK5 


Ingredients 

12 

:  Servings 

2; 

5  Servings 

Flour 

1 

1/4  cups 

2 

1/2  cups 

6  cups 

¥/hole  wheat 

flour 

2 

1  /2  cup  s 

5 

cup  s 

10  cups 

Bro^.rn  sugar 

sifted 

1 

cup 

c 

cups 

4  cups 

Butter  or 

shortening 

1 

3/4  cups 

3 

1/2  cup  s 

7  cups 

Oats,  ground 

2 

3/4  cups 

5 

1/4  cups 

10  1/2  cups 

Cornflakes 

1 

quart 

2 

quarts 

4  quarts 

Salt 

1 

teaspoon 

0 

teaspoons 

4  te^-. spoons 

Molasses 

1 

cup 

cup  s 

4  cups 

Method 


1,  Combine  all  ingredients,  rubbing  together  v'ith  the 
1  lands  to  form  soft  crumbs, 

2,  Sprinkle  half  of  crurab  mixture  evenly  over  t'gvo  v:ell- 
greased  and  flour-dusted  flat  baking  pans, 

3.  Spread  evenly  with  h^-inds  and  pack  do^^m  by  pressing 
the  bottom  of  another  pan  on  the  mixture, 

4,  Spread  the  cold  filling  (recipe  on  next  page)  evenly  ovo 
the  surface, 

5.  8pr:i.rJ:J.c;  the  remaining  cr-umbs  over  the  filling  and 
pies  -  ligh-^ly  vj-ith  another  pan  to  make  smooth, 

6.  Bake  ub  375^  F.  for  30  to  35  minutes. 


■!?TT  T  TT-T^    Try'  ■  iTTTT'     f^T,T.'  -t  .  ■  o 


Ingredients 


12  Servings 


■.j:.rvings 


50  '■'^ 


■  s 


Apricots , 

raisins, 

d  i-tcs,  figSji 

or  my  kind 

of  fruit  3  cups 

Honey  l/3  cup 

"VYater  1  l/4  cups 

Co  r nst  '^vr  oh  1/4  c up 

mixed  v'fith 

v/ater  l/4  cup 


6  cups 
2/3  cup 
2  1/2  cups 
1/2  cup 

1/2  cup 

Clothed 


12  cups 

1    1/0  CUpB 

5  cups 
1  cup 

1  CUI'^ 


1.  Wash  fruit,  drain,  txnd  grind, 

2.  Bring  first  thre^^^.  inj^.rodionts  to  a  boil,  then  stir 
in  cornstarch  solution. 
Mix  well  and  .cook  until  clear.  • 

If  fresh  or  cann^M  fruit  is -:uS;pdV. the...  method.'-usod  for 
preparing  the  filling  vriXl  vary  according  to  the  fruit 
used. 


4. 


"'J'Ot-^rT'    Trrpr.Trn  rr^TTiT 


Ingredient  s 


12  Serving-s 


£5  Sc^rvini^s 


50  Scr.'inrs 


Any  xrosh 

fruit 
Shortening 
Flour 


4  1/2  cups 
1/4  cup 
2  CUPS 


Baking  po^jdor    4  t-'.-aspoons 


Milk 


7  '/L 


spoon 


l/'2  cup 


2  1/4  o^uarts 
X/2  cup 
4  cuv:'  s 


1/2  tablespoon 
1  cup 


.spoons 


/    1    ■•■'3  ^,,0,-.-^-" 

1  cup 
8  cup  3 

5  1/4  tablespoons 
1  tabls.  spoon 


Method 


1. 
2. 

3. 

4. 

c; 

<^  * 
6. 
7. 


Sift  together  flour,  baking  po"Tder  and  salt, 

I?ub  shortening  into  dry  in>^reuients  and  add  milk  to 

make  a  soft  dough. 

Pour  the  fruit  into  a  large  baking  p'in. 

Roll  out  the  pastry  and  cover  fruit. 

Prick  holes  in  pastry  to  alloxv  steam  to  escape. 

Bake  in  hot  oven  (425*  F, )  for  30  minute s. 

Cut  in  squares  and  serve. 


A  FRUIT  COBBLER  'TILL  ADD  "ZEST"  TO  A'lY  U^lOUl 


GivAFEFRUIT  A";^  OIl^iNGE  CUP 


In-;;;re clients        12  Servings 


25  Ser^'-ings 


50  Servings 


Grapefruit 
Oranges 
Sugar  . 


2 
6 

1  tablespoon 


4 
12 

2  tablespoons 


8 

24 

4  tablespoons 


Method 

1,  Peel  oranges  and  grapefruit  and  free  sections  from 
all  iiiembrane  and  seeds, 

2,  Cut  neotions  in  snail  pieces, 

3,  Place  in  bov/l  and  sprinkle  sugar  over  top. 

STK/ED  pnUlTES 


Ingredients 

Prune  s 
Lei!ion  Juice 
Honey 


12  Servings 

1  1/2  pounds 
5  tablespoons 

2  tablespoons 


25  Servings 

3  pounds 

6  tablespoons 

6  tablespoons 


50  Servings 

6  pounds 
5/4  cup 
3/4  cup 


Method 

1,  V/ash  prunes,  cover  vdt];  cold  water  and  soak  overnight. 

2,  Cook  slovTly  until  tender,   in  water  in  wliich  they  v/ere 
soaked. 

5.  ^ 'Add  honey  and  lerion  juice  just  before  the  cooking  is 
coraploted, 

PRU!JE  BWVm  BETTY 


Ingredients 


10  r-i 


ervmgs 


d  cup  s 
1/  cup 


Prunes,  cooked  6  cups 
Bread  crurnbs 
Butter 
Brovm  Sugar 
Cinnamon 
Nutmeg 

Lemon  (juice) 


1  /2  cup 
1/4  teaspoon 
1/4  teaspoon 
1 


25  Servings 

3  quarts 
1  quart 
1  cup 
1  cup 

1/2  teaspoon 
1/2  teaspoon 


50  Servings 

6  quarts 
2  quarts 
2  cup  s 
2  cups 
1  teaspoon 
1  teaspoon 
4 


Method 


1,  i'ielt  butter  s.nd  stir  into  dry  crumbs. 

2,  Cover  bottom  of  baking  dish  with  layer  of  crumbs. 
(About  1/3  of  the  crurabs), 

3,  Spread  over  1/2  the  prunes,   sugar,  and  seasoning, 

4,  Icepeat  layers,  covering  v/iti.  a  light-layer  of  crumbs. 
Bake  covered  in  moderate  oven  (350^  F. )  for  30  to  40 
minutes,  or  until  tender.     Uncover  during  the  last  10 
minutes  of  baking. 


PRUIIE  RICE  CUSTARD 
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Ingredients 


12 


bervmgs 


25  Servings 


50  Servings 


Rice, 

uncooked 
.'[ater 
Salt 

Se;gs 

I- rune  juice 
(from 
cooked 
prunes ) 
Hi  Ik 
Sugar 
Prunes, 
cooked 
unsweetened 


3/4  cup 

1  1/E  quarts 

1  1/2  teaspoons 


1/ 2  cup  s 
1/2  cups 
tablespoons 


1  1/4 


cups 


1  1/2  cups 
3  quarts 
1  tablespoon 
6 


5  cups 

11/4  quarts 
3/4  cup 


2  1/2  cups 


3  cups 

1  1/3  gallons 

2  tablespoons 
12 


1  1/2  quarts 

2  1/2  quarts 
1  1  /2  cups 


1  1/2  quarts 


Method 

1,  v/ash  rice, 

2,  Place  in  1  quart  briskly  boiling  water  to  which  ine 
teaspoon  salt  has  been  added.     Cook  until  tender, 

3,  Drain  and  rinse  rice  in  cold  water, 

4,  Beat  eggs,  and  add  prune  juice  and  milk, 

5,  Add  rice  to  egg,  prune  juice  and  in  ilk  mixture, 

6,  Slice  prunes  and  stir  into  rice  mixture.  Stir 
just  enough  to  thoroughly  mix, 

7,  Pour  this  rice  :iixture  into  a  buttered  baking  dish 
and  set  it  in  a  pan  of  hot  nator , 

8,  Bake  in  a  moderate  oven  (550^  F.   )  for  about  one 
hour  until  custard  is  set,  or  until  knife  inserted 
in  the  center  comes  out  clean. 


Mote:     Raisins  may  be  substituted  for  prunes. 


DESSERTS  .'-.RE  ^ESmBLE  FOR  SCHOOL ,  UMCrlES  IF  jUiPE  OF  SPffLE 
FOuDS  THAT  ARE  EASY  TO  DIGEST  iilP  NOT  TOO  SWEET. 
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il E  A 


In^redieiits  ^ 12  Servings 

Liver,  sliced    2  pounds 
Salt 
Pepper 
Fl  our 
Fat 
Onion, 

chopped 
Carrots , 

chopped 
Peppers , 

chopped 
Celery 


1  l/r.  teaspoon 
1/4  teaspoon 
4  tablespoons 

4  tablespoons 

1/4  cup 
1/2  cup 

1  tabl35^poon 

5  tablvj^^ijoons 


BRAISED  LIVER 

25  Servings 

3  1/4  pounds 

1  tablespoon 
3/4  teaspoon 
12  tablespoons 
12  tablL.  spoons 

1/2  cup 

1^/3  c  up 

2  tablespoons 
10  tables^' eons 


50  Servinc's 

6  1/4  pounds 
2  tablespoons 
1  1/4  te  aspcipns 
1  1/4  cups 
1  1/4  Gur.-s 


1  cup 

1  l/s  cup 


1/4  cup 
1  1/4  cups 


M-thod 


1.  Pveinove  the  thin  membrane    from  the  edges  of  sliced 
liver, 

2.  Cut  liver  into  suitable  pieces  for  serving. 

3.  Sprinkle  ;vith  salt  szid  pepper  a-'-d  dredge  vj-ith  flour. 

4.  BroTTn  in  the  hot  fat  thien  add  the  chonped  vegetables 
and  boil:ing  wirter  to  cover. 

Cock  covered  &.X,  o£0°  F.  about  one  hour,   or  cook 
slov/ly  on  top  of  stox^e. 


5. 


I.EAT  BALLS 


Ingredient  s 


Z  Svjrvinss 


25  Serving: 


50  Servinn;s 


Stale  Dread 
Ground  neat 
Onion,  finely 

chopped 
Eggs 
J.  epper 
Sal^^ 

kj  ow  o  is. 


1  1/4  cn,i. 

2  pounds 


3^.  4  cup 
1 

l/C  teaspoon 
1  t-^aspoon 
l/c  cup 


2  1/4.  cups 

3  pounds 

1  1/2  cups 

1 

l/s  tcaepoon 
1/2  table  sp 00] 
1/4  cup 


4  1/2  cups 
6  -oounds 


3  3!::pS 

2 

1/4  teaspoon 
1  tablespoon 
1/2  cup 


l^^thod 


1,  Soak  bread  in  just  enough  v.-ater  to  rrioicten. 

2,  Fry  grc.md  meat. 

3,  dix  all  the  ingredients  and  foriri  into  2  ounco  balls. 

4,  Place  in  greased  baking  dish.     Cover  ".''ith  cooked 
spaghetti . 

5,  Bake  et  3  50^  F.  for  25  -  30  minutes,  or  until 
sp8.g}ietti  is  di.licately  brovmed  and  mixture 
thoroughly  heated. 


POPJv  CHOPS 


Ingrcdionts        12  Sorvings 


15  Servings 


50  Sorvings 


Pork  Chops, 

modiuin 
Salt 
Peppor 
Flour 
Fat 


2  1/2  pounds 


5  poLinds 


10  pounds 


Method 

1,  Salt  and  peppor  to  taste, 

2,  Dredge  in  flour, 

3,  Fry  until  golden  brovm  and  well  done  in  hot  fat. 

SPARERIBS  AW)  SAUERKRAUT 


Ingredients        12  Servings 


Sparer ibs 
Sauerkraut 
Onion  Juice 
Pepper 


4  pounds 
6  cups 
1  t^^aspoon 
1  teaspoon 


25  Servings 

8  pounds 
12  cups 
2  teaspoons 
2  teaspoons 

Method 


50  Servings 

IS  pounds 
6  quarts 
1  tablespoon 
1  tablespoon 


1.  Cut  sparoribs  into  servings, 

2.  Arrange  sauerkraut  and  onions  in  a  baking  pan  and  cover 
with  sparer ibs, 

3.  Add  popper  and  enough  water  to  cover  the  bottom  of  the 
pan,  if  there  is  not  sufficient  sauerkraut  juice.  Cover. 

4.  Bake  in  a  moderate  oven  (350°  F.)  for  1  l/2  to  2  hours,  or 
until  -iTiGat  is  tender  enough  to  come  off  the  bone, 

5.  This  may  be  also  cooked  on  top  of  the  stove, 

SLICED  TONGUE 


Ingredients        12  Servings 


Tongue 
Salt 


4  pounds 
1  teaspoon 


25  Servinf;;s 

8  pounds 
2  teaspoons 


50  Servings 

16  pounds 
4  teaspoons 


Method 


1,  Cover  tongue  v/ith  imtor  and  add  salt,  Covur, 

2,  Ailov/  to  simmer  about  1  hou.r  to  the  pound,  or  until 
tender. 

3,  Drain  and  remove  skin. 

4,  Arrange  on  platter  vfith  turnip  greens. 
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Inp-r-jdionts 


Butter 

Hilk 

Broth 

Flour 

Chicken, 


12  Sorvirgs 


Rice,  cooked      2  cups 


1  tabl  o  s  D  0  o  n 


1/ 


cups 


2  cup  s 
1/4  cup 

1    fOTTl  - 


(cooked  and  (4  l/2  pounds 
diced)        .  each) 


Sal" 


1  teaspoon 


25  Servings 


4  CUDS 


2  tablespoons 
5  cups 

1  quart 
1/2  cup 

2  f07/ls  - 

(4  1/2  pounds 
each) 

2  teaspoons 


50  Servings 


8  cups  ('vThen  cook 
moisten  v.rith 
chicken  broth) 

4  tabl  \j  spoons 

2  1/2  quarts 

2  quarts 

1  cup 

4  fovds  - 
(41/2  pounds 

each) 

4  teaspoons 


Method 

Llix  butter,  milk,  broth,  flour  and  salt  as  for  vmitc 
sauce . 

Add  diced  chicken,  and  arrange  in  layers  in  buttered 
casseroles — rice,  chicken,  and  cover  v/ith  a  layer  of 
rice. 

Sprinkle  with  buttered  cruinbs. 
Bake  1  hour  at  350°  F. 

SCALLOPED  CxITCKEK  AlID  VEGETABLES 


Ingredients        12  Servings 


2  5  Servings 


50  Servinf!:s 


Cooked  or 

canned 

chicken, 

diced 
Pep.s,  drained 
Potatoes, 

diced  and 

cooked 
Carrots, 

diced  and 

cooked 
Onion,  minced 
Bread  crumbs 
Eggs,  beaten 
Milk 
Salt 

Chili  Sauce 
Prepared 
Mustard 


1  1/2  pounds 
21/4  cups 


1  1/2 


cup  I 


11/2  cups 
1/4  cup 
2  1/4  cups 
3 

1  1/2  cups 
1  tablespoon 
11/4  cui; 


3  pounds 
41/2  cups 


3  CUPS 


3  cup  s 
1/2  cup 
41/2  cups 


o  cup  s 

2  tablespoons 
2  1/2  cups 


1  1/2  teaspoon         3  teaspoons 


6  poujids 
9  CUP  s 


6  cups 


6  cups 
1  cup 
9  cups 
12 

6  cups 

4  tablespoons 

5  cups 

6  teaspoons 


Method 


1.  Combine  all  ingredients  and  mix  thoroughly, 

2.  Ti-.rn  into  greased  casserole,  place  in  pan  of  hot 
•water,  and  bake  in  moderately  hot  oven  for  45 
minutes . 


CHICKEN  PIE 
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Ingredients 


12  ^ 


Chicken  3  pounds 

Onions,  chopped  1/4  cup 

Potatoes,  diced  2  cups 

CarrotS',i,  diced  2  cups 

Flour  about  1  cup 

Salt  3  tablespoons 

pepper  1  teaspoon 
Biscuit  Dourh 


25  Servings 


6  pounds 
1/2  cup 
4  cups 
4  CUD  s 
2  cups 

6  tablespoons 
2  teaspoons 


50  Servings 

12  pounds 

1  cup 

8  cups 

8  cups 

4  cup  s 

3/4  cup 

1  tablespoon 


Method 

1,  Cook  chicken  until  torder  and  remove  from,  bones. 

2,  Cook  potatoes,  carrots  and  onions, 

5.     Use  the  broth  from  botri  chicken  and  vegetables,  thicken  with 
flour,  season  v.-itJi  salt  am:  pcppgr. 

4,  liix  chicken,  ve^'-'4;:A'^''3rfS  t£n<5  chicken  broth--put  in  a  baking 
dish,  cover  with  fei^i&tilt  dough, 

5,  Bake  in  a  moderate  oven  u:it.il  tiscuit  douc:h  is  done. 


TilMALS  PIE 


Ingredients 

Ground  Meat 
(coob.d  or 
left-over ) 
Cornme  aj. 
Salt 
Water 

Fat,  molted 
Onion,  ninced 
Paprika 
Black  pepper 
Chili  pov/der 
Tomatoes, 
canned 
Salt 


12  Servings 


2  pounds 

1  1/2  cups 

3/4  tablespoons 
5  1/4  cups 

3  tablespoons 
o  tablespoons 
1/2  teaspoon 
1/4  teaspoon 

2  teaspoons 

5  cup  s 

3/4  tablespoon 


4  pounds 
3/4  pound 

1  1/2  tablespoons 

2  1/2  cuarts 
6  tablespoons 
8  tablespoons 
1  teaspoon 
1/2  teaspoon 
4  teaspoons 

1  1/2  quarts 

1  1/2  tablespoons 


50  Servings 


8  pounds 
1  1/2  pounds 
3  tablespoons 
5  1/4  quarts 
3/4  cup 

1  cup 

2  teaspoons 
1  te'.ispoon 
8  teaspoons 

3  quarts 

3  tablespoons 


Method 


\ 


1,  Place  fat,  onion,   salt,  pepp.:a:',  paprika,  and  chili  pov/der  in 
iskillet. 

2,  Add  chopped  meat  and  he'::t  thoroughly*.     If  there  is  no  cooked 
meat  on  hand,   cook  ground  moat  thoroughly  at  this  step. 

3,  Add  tomatoes,     Llix  v/ell  and  pour  ov^r  mush. 

4,  Llake  cornmcal,   salt  and  Vv'-ater  into  a  stiff  mush.     Cook  over 
boiling  -vater  for  2D  to  30  minutes, 

^,     Place  meat  and  cornme al  mixture  in  alternate  layers  in  greased 
baking  dish,  beginning  v.dth  cornmeal  and  ending  with  cornmeal. 
6,    Bake  in  moderate  oven  (350°  F. )  for  30  to  45  minutes. 


FISH  LO/iP 


Ingrodionts        12  Servings 


25  Servings 


50  Servings 


Fish,  cooked      6  cups 
Eggs  4 
Onions,  modiuia  l/2 
Broad  cruTTiUS      2  cuds 
Milk 
Salt 
Pepper 
Salt  Pork 

Chopped  fino  4  slices 
Butter,  molted  4  tablespoons 


2  cup  s 

2  to?. spoons 

1/2  teaspoon 


3  qu?vrts 
8 

1 

1  quart 
1  quart 

4  teaspoons 
1  teaspoon 

1/2  pound 
1/2  cup 

Method 


6  quarts 

16 

2 

1  1/2  quarts 

1  1/2  quarts 

2  tablespoons 
2  teaspoons 

1  pound 
1  cup 


1,  '■■'^'ash  fish  and  cook  20  minutes  in  boiling  v/ater, 

2.  Drain  and  fl.jii^:e. 

5.    Mix  thoroughly  a3. 1  ingredients  and  press  into  a  greased 
baking  pan. 

4.     Bake  in  a  raod?5T^t^  ov^^  for  about  40  to  45  ninutes, 

50ALLCP3D  SADlOIJ  AND  PEAS 


Ingredients 


l.i  oorvinj^s 


^rvin?:s 


SalTTion,   (No.  1 

c  an-t  al  1 )        1  c  an 
Bread,  ciibus      1  pint 
f/liite  Sauce 

mdd  ium  3  cur-,  s 


Crimibs 
Peas 
Pa.pr  ika 


6  tablespoons 
1  1/2  cups 
Few  grains 


d  cans 
1  quart 

1  1/2  quarts 
3/4  cups 
o  cup  s 

1/4  teaspoon 


50  Servings 


4  cans 

2  quarts 

5  quarts 

1  1/2  cups 

6  cup  s 

1/2  teaspoon 


Mo' 


1.  Flake  salmon  and  mash  the  bones  fine, 

2.  Pour  white  sauce  over  the  bread  cubes. 

3.  Mix  the  salmon  and  peas, 

4.  In  a  \vell  buttered  pan  alternate  layers  of  salmon  and 
peas  vfith  a  layer  of  the  vrhite  sauce, 

5.  Caver  with  buttered  cruimDs. 

6.  Put  in  oven  (400°  F. )  to  brov;n. 

Note:     If  fresh  peas  are  used:  1  l/2  quarts  for  50;  3  cups 
for  25;  1  l/2  cups  for  12. 


SERV!^  FISH  OFTEN, 


FRESH  FISN  DO^S  NOT  REOTTIRS  R/.TION  POINTS. 
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BAKED  LIIIA  BEA!IS 


Ingr-Gclients 

12  Servings 

25  Servings 

5( 

3  Servings 

Lima  beans. 

2  1/4  cuos 

4  "1/2  CUPS 

2 

4  Guarts 

V'omatoos, 

1  1/2  cups 

strained 

3/4  cup 

3 

cup  s 

BrovvTi  sugar 

.     .:.  cup 

1  cup 

2 

cups 

Salt 

1/2  tablespoon 

1  tablespoon 

9 

to 

tablespoons 

Plam  broth  or 

¥/ater 

1  1/2  cups 

3  cups 

1 

1/2  quarts 

E 01  con  fat 

1  1/2  tablespoons 

3  tablespoons 

6 

table  spoons 

Method 

1.  Soak 

the  beans  overnight. 

2 ,    Dr --in 

5.  Cook 

ham  broth  (or  ^vater 

)  5  b  e  an  s ,  an  d  s  a  1 1 

to 

gethcr  until 

beans 

are  tender. 

4.    Add  s 

trained  tomatoes  and  sugar 

in  slov/  over  (300°  F.)  for  tliree  hours 

• 

BAhED 

liAW  DE;^FS 

In;^redients 

12  Servings 

25  Servings 

5i 

0  Servings 

Dried  Navy 

Beans 

2  cups 

4  cups 

8 

CUDS 

Water 

2  quarts 

4  quarts 

8 

quarts 

Salt  Fork, 

sliced 

1/2  pound 

1  pound 

2 

poun.ds 

Molasses 

1/2  cup 

1  cup 

2 

cups 

Salt 

3  teaspoons 

2  tablespoons 

4 

tables" 00ns 

Mustard 

1  teaspoon 

2  teuGpoons 

4 

teaspoc„s 

Tomato  Puree 

1/2  cup 

1  cup 

2 

cups 

Method 

1.  Wash 

beans  and  soak  them 

overnight  in  the 

ater , 

2.     In  th 

e  morning,   simmer  beans  for  45  min^-vbes 

in  water 

they  ■ 

vrere  soaked  in,  or 

until  beans  begin  t 

0 

soften. 

al  t ,  mu s  t  ai*  d ,  mo  1  a  s 

ses  and  catsup  to  b 

eans . 

4,  Four 

into  greased  baking 

dish  with  a  lid. 

5.  Press 

sliced  pork  in  on 

top  of  beans . 

6,  Cover 

and  bake  slowly  for  3  to  5  hours. 
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Ingredierits 

Pinto  Boann 
Ham  Eock, 

small 
Chili  Teriines 


12  Servings 


1  pint 

1 

1 


Onions,  sriall  1  l/2 

Gro-ond  Chili  1  tablespoon 
TomatoGs , 

canned  1  pint 


25  Servings 

1  quart 

o 

2 
3 

2  tablespoons 
1  quart 

Method 


50  Servin'_rs 


2  quarts 

4 
4 

6 

4  tablespoons 
2  quarts 


1,  Soak  beans  overnight, 

2,  In  the  inorning  put  ham  hock  in  a  kettle  vrith  the  beans  and 
water  they  have  soaked  in, 

3,  Add  chili  tepines  and  let  sirim).er  until  beans  are  tender, 

4,  Prepare  a  sauce  by  brov/ning  in  a  little  fat,  the  finely 
chopped  onions, 

5,  Add  groimd  chili  and  just  enough  v^rater  to  stean  the  onions 
tender , 

6,  Add  toM^/boos  and  boil  mixture  5  rainutes, 

7,  Remove  ham  hook  from  tl^e  hea;i,5. 

8,  Remove  meat  fi^om  bone,  oui-tiug  in  small  pieces, 

9,  Return  meat  to  boe.ns  and  add  qookod  sauce, 

10.    Let  simmer  for  another  half  hour.     These  beans 
ipiprove  v;ith  each  reheating, 

RED  KIDNEY  BEAIJS  vTlTII  BACON 


Ingredients 


IE  Servings 


Kidney  Beans 
Bacon 
Salt 
Onion 
Pepper 

Hustard,   if  desired 


1  poimd 
1/2  -  1  Dound 
1/2  tablespoon 
3 


25  Servings 

2  pounds 
1-2  poun.ds 
1  table  spoon 
6 


50  Servings 

4  pounds 
2-4  pounds 
2  tablespoons 
8 


Method 

1,  Pick  over  beans.  ■  Cover  vfith  cold  water  and  soak  overnight. 

2,  Add  water. 

3,  Simmer  until  beans  aro  tender  but  not  mushy, 

4,  Soon  after  beans  begin  to  boil  add  onion,  bacon,  salt, 
and  pepper. 


DRIED  BE.JT?  iiND  PE.'.S  ARE  V.::LIIJ^LE  PGR  PRCTEIII. 


E  WITR  E^GS  iJ^TD  P[ILK  .,UP  T^^IP  I'l  DESIRi.BLE  riEi.T  ALTERN;.TI 


Ingredients        12  Servings 


;5  Servings 


50  Servings 


?e  p.nut  s ,   s  al  t e  d 

or  roasted  2  oups 
Bread,  sliced 

and  cubed  4  slices 
Eggs,  slightly 

beaten  2 

Milk  6  table s-ooons 

Salt  1  1/3  teaspoon 

Al  lspice  1-^8  teasronn 

Popper  1/3  teaspoon 
Celery,  finely 

chopped  1  cup 
Onions,  finely 

chopped  1  cup 
Butter  or 

Marp;arine  2  tajle^poijns 


4  cupB 
8  slices 
4 

12  tablespoons 

1  tablespoon 
1/4  teaspoon 
1/4  teaspoon 

2  cup  s 
?■  oy;-.ps 

4  tabl©. spoons 
Method 


8  cu\-'  s 


IG  slices 


3 

1  1/2  cups 

2  tablespoons 
1/2  teaspoon 
1/2  teaspoon 


^  cun  s 


4  cu'os 


3  tablespoons 


1,  Saute  the  celery  aiad  onion  i:i  th©  fat. 

2,  Mix  all  in-;redie:;.ts  ajid  shape  into  patti3S, 
5*.  Dip  patties  into  flour,  CbiXl, 

4,  Saute  in  bacon  dripprii^gJ!  or  othfsr  fat, 

5,  Serve  v-rith  tomato  saivoe. 


EGOS  BAKED  III  lasHED  POTATOES 


Ingredients 


12  Servin.q-s 


Potatoes  3  pounds 

Butter  l/'''4  cup 

liilk     (Apv)rox)  1  1  ./2  cups 


Salt 
Eggs 


2  teaspoons 
12 


25  Servings 

6  pounds 
1,^2  cup 
3  1/3  cup  s 
1  table  spoon 
25 


50  Servin-^ 

12  pouiids 
1  c\ip 

6  2/3  cups 

1/2  tablespoons 


50 


Method 


1,  Scrub  potatoes,     Boil  in  Jachets  uritil  just  tender.  Do 
not  overcook, 

2,  Peel  potatoes  and  rias]^.     Beat  until  there  are  no  luriips, 

3,  Add  bubter,  salt  and  onoue:h  nilk  to  -iioisten.     Beat  until 
light  and  fluffy, 

4,  Spread  into  buttered  baking  dish  all  the  \7hile  being  care- 
ful to  keep  potatoes  fluffy, 

5,  Blake  "-'ests"  or  depressions  in  the  potatoes  with  a  spoon  — 
as  many  as  there  are  -ervings  to  be  -nade,     Br-jak  an  egg  into 

:  each  depression. 

6,  •  Bake  15  minutes  at  350°  F. 
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S CiiLLr^j.  ED  EGGS 


Ingredients 

Eggs,  hard 

cooked 
Shortening 
Flour 
Milk 
Salt 
Pepper 
Paprika 
Parsley, 

chopped 
Bread  cnorabs, 

buttered 


12  Servings 


12 

4  tablespoons 
4  tablespoons 
4  cups 
4  teaspoons 
1/4  teaspoon" 
1/2  teaspoon 

2  tablespoons 

1  cup 


25  Servings 


25 

8  table  spoons 
8  tablespoons 
8  cup  s 
8  teaspoons 
1/2  teaspoon;; 

1  teaspoon 

4  tablespoons 

2  c  up  s 
'Method 


50  Serving-s 


50 

16  tablespoons 
16  tablespoons 
16  cups 
16  teasDoons 

1  teaspoon 

2  teaspoons 

S  tablespoons 

4  CUT^S 


1,  Cover  eggs  with  ccld  water  and  heat  gradually  to  just 
the  boiling  point, 

2,  : Simmer  for  about  15  minut'.-s, 

3,  Melt  shortening,  stir  in  the  flour, 

4,  Add  milk  and  bring  slov.'ly  to  a  boil,  stirring  constantly 
until  thick  and  sniootli, 

5,  Add  salt 5  pepper j  paprika*  aJ^^  chopped  parsley. 

6,  Place  a  layer  of  sliced  eg.{::s  in  a  greased  utility  dish, 
cover  iTith  half  of  tho  sauce  ^ 

7,  Then  put 'another  layer  of  oggs,  cover  vrlth  remaining  sauce, 
top  v/ith  butter.; d  bread  cruri'os. 

8,  Bake  25  minutes  in  preheated  400^"  p.  oven. 


Ihgfedients        12  Servings 


Eggs,  hard 

cooked 
Salt 
Mustard 
Cayenne 
Butter, 

melted 
Lemon  -g-uice 

or  vinigar 


12 

1  teaspoon 

1  teaspoon 
1/2  te  aspoon 

6  tablespoons 

2  teasr)oons 


STUFFED  EGGS 

25  Servings 

25 

2  teaspoons 
2  teaspoons 
1  teaspoon 

0/4  cup 

4  teaspoons 

Method 


1,  Cut  eggs  cross^vise, 

2,  Remove  yolks  aiid  put  thro'igh  fine  sieve, 

3,  Add  dry  ingrr^dients . 

4,  Combine  -with  butter  and  vinegar, 

5,  Fill  v/hites  vrith  this  m:j:ture. 


50  Servings 
50 

4  teaspoons 
4  teaspoons 
2  teaspoons 

1  1/2  cups 

2  2/3  tablespoons 
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Ingredients  IZ  Servings 

I.Iaciircni  1  poiinl 

'/ator,  boiling  3  quo.rt.: 

So.lt  1  table  :"pocn 

Cheese  1  1/2  r  lur  '.s 
Milk, 


25  Servings 

2  I/G  pounds 

1  1/2  gallons 

2  t  -bio spoons 

3  pounds 


50  Servings 

4  l/4:  pounds 
£  1/8  gallons. 
1/4  cup 
6  pounds 


Method 

1.  Break  mroaroni  into  threo  inch  pieces  and  drop  into  the 
briskly  boiling  vr:.tLr  to  v-hich  the  salt  has  been  addod. 
Boil  uitil  tond^r,  20  to  CO  minuted, 

2.  Drain  '-.nd  rin-  c  I'dth  :ic water, 

3.  Scald  milk  ov-..r  boilinp  water^, 

4.  Cut  ch'jose  in-^o  r...;J.l  pieces  and  add  to  scalded  railk 
Continue  cook:>.  :  ovor  hot  vr.ter  until  choeso  is  just 
melted,  about  5  iainut-.s. 

5.  Add  luacaroni  -.^o  chee?'?  sauc3  and  he^t  thoroughly, 

HOTS:    Llacaroni  ooinb'hied  ;<,':"th  cl:,eese  sauce  may  be  poured  into  a 

greased  baking-;  pan,  cover od  ■F-'ith  buttered  bread  crumbs  and 
baked  in  a  moderate  oven  o75'^  F,  until  the  oruvibs  are  brown, 
about  30  minute:^. 


CR30LE  :i^i.G?]j^TTI 


In^rredients 


12  Servinp;s 


2o  Servin.f-s 


50  Servinp.s 


Onions,  snail  l/2 


Fat 
Flour 


1/2 


CUP 


cup 


1/4  cup 

1  3/4  tablespoons    3  l/2  tablespoons     7  tablespoons 


canned 
Meat,  cooked 

(chopped  or 
ground) 
Spaghetti 
I'feter , 

boiling 
Salt 
Cheese , 

gi-ated 


1  IJo.  S  can 


1  pound 
1/4  poimd 

1  3/4  quarts 
1  teaspoon 

3/4  cup 


c.  Ho,  5  cans 


2  pounds 
l/'^2  pound 

Z  1/2  quarts 
2  teaspoons 

1  1/2  cups 


4  iio.  3  cans 


4  pounds 
1  pound 

7  quarts 

1  1/2  teaspoons 


5  cup  s 


Method 


1,  Fry  the  onio?!  in  the  ^at.    Add  ohe  flour  and  tomatoes 
a.s  for  white  sj.uce. 

2,  Add  the  meat,  then  the  spaghetti  vv'hich  has  been  cooked 
until  tender,  drained  an  I  washed. 

3,  Pour  into  an  oiled  pan,  end  sprinkled  grated  clieer-e  over  top. 

4,  Pake  approj.imately  45  ..dnutes  at  300°  F. 


I 


/ 


•Jfi 
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D  S 


Ingredients 

Raisins, 
chopped 

Carrots , 
grated 


APPLE,  CiRRQT,  .-iID  RAISIF  SALA.D 
12  Servings  25  Servinf^s 


3/4  cup 
3  cups 


1  1/2 


CUTDS 


Apples,  diced    3  cups 
Sugar  1  tahleipoon 

Salt  1/2  tearpoon 

Salad  Dressing, 

cooked  3/4  cup 


1  1/2  quarts 

1  1/2  quarts 

2  -ablespoons 
1  toaspoon 

1  1. cups 

Method 


50  Servings 

3  cups 

3  quarts 
5  quarts 
1/4  cup 

2  teaspoons 

3  cup  s 


1,  Clean  and  T:a  '1  th-^  raisin":  pat  dry  with  a  tov/el.  Chop. 

2,  Scrape,  wash  and  grate  the  carrots,     Ycmg  carrots  do 
not  need  scraping, 

3,  Wash  and  dice  the  apples. 

4,  Combine  the  i"»"'gredie":tF; ;  rai-^ins,  carrots,  s.pples,  sugar, 
salt  and  salad  dressing;.    I'.'x  thoroughly. 

5,  Serve  at  once. 

NOTE  :     Finely  diced  celery  may  be  substituted  for  all  or  part  of 
the  raisins, 

CrOKED  ■  RES S  III} 


Ingredients 

Salt 

Mustard 

Sugar 

FloiAT 

Eggs 

Butter 

Milk 

Vinegar 
Cayenne  pepper 


12  Servings 

3/4  tablespoon 

1  teaspoon 
1/2  tablespoon 

2  teaspoons 
1  egg  or 

2  yolks 
1  1/2  tablespoons 
1/2  cup  and 

11  tablespoon 
1/4  cup 


25  Servings 

1/2  tablespoon 

2  teaspoons 

1  tablespoon 
1  1/2  tablespoons 
1  1/2  eggs  or 
'6  yolks 

3  '-..able  spoons 
1  c^ip  and 

2  tablespoons 
1/2  cup 


Llefiod 


?0  Servings 


tablespoon 
1/2  tablespoons 
table  spoons 
tablespoons 


eggs  or 


6  yolks 
6  tablespoons 
2  1/4  cups 

1  .cup 


1,  Mix  dry  ingredients, 

2,  Add  eggs,  butter,  milk,  aii1  vinegar  very  slowly. 

3.  Stir  and  cool:  over  boiling  -vater  ujitil  mixture  begins/ 
to  thicken, 

4.  Strain  and  cool. 


CABEAGE  AI:D  APPLE  SAI^.D 
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Ingredients        12  Servings 


25  Servings 


50  Servings 


Apples, 

chopped 
Cabba?;e , 

grated 
Dressing, 

cooked 


1  1/2  cups  3  cups 

3  cups  6  cups 

4  1/2  table Gpdons    9  tablespoons 


6  cups  (2  lbs.) 

12  cups  (5  lbs.) 

1  cup  and 

2  tablespoons 


Method 

1,  Crisp  cleaned  cabbage  in  cold  water  for  at  least  an  hour 
and  dry  with  a  tox;el. 

2,  Grate  cabbage  on  rriediuTn  grater,  or  finely  shred  v:ith  a 
knife , 

3,  Cut  apples  fine. 

4,  Lightly  mix  freshly  grated  cabbage  and  apples  v\rith  measured 
amo^ant  of  dressing  and  nerve  at  (.rnco. 


Ingrodionts      .  12  Servings 


Carrots  3 

shredded 
Rois^ ns 
Salt 

Lemon  .juice 
Mayonnaise 


2  pounds 
1/2  pound 
2  teaspoons 
2  table  spoons 
3/ '4  cup 


26  o'er/ings 


4  pou-nds 
1  pound 
4  teaspoons 
1/4  cup 

1/c  cups 

Method 


50  Servins:s 


8  pounds 
2  pounds 

2  2/3  tablespoons 
1/2  cup 

3  cups 


1.  Wash  raisins  and  drain  well, 

2,  Ccrnbine  all  in?:rudients . 


COLE  STAW 


Ingredients 


12  Sorving; 


Cabbage 

Corn  syrup 

Salt 

Pepper 

Cream 

Vinegar 


4   GUI.;  s 

6  tablespoons 
t jaspociir 

/ 

1/2  cup 
l/''2  cup 


1/2  teaspoon 


25  Ser'.^ings 

3  cups 

3/4  CUT) 

4  tcasDcons 
1  teaspoon 
1  cup 

1  cup 

Method 


50  Serving{ 


15  cups 

1  1/4  cups 
G  teaspoons 

2  teaspoons 
2  curs 

2  cups 


1,  Chop  cabbage  coarsely, 

2,  Pour  corn  ryri^p,  salt,  pepper,   cream  and  vinegar  over 
and  r.ix  li.^htly. 


CONGEALED  VEGETABLE  MD  FRJIT  SALAD 


Ingredient  s 

12  Servings 

25  Servings 

50  Servings 

Gelatin,  lime 

2  packages 

■  4  packages 

8  packages 

lYater,  hot 

4  cups 

8  cups 

1  gallon 

Aperies,  diced 

unpeele  d 

2  cup  s 

4  cups 

8  cups 

Celery,  finely 

chopped 

1  cup 

2  cups 

.  4  cups 

Carrots, 

shredded 

1  cup 

2  cups 

4  cups 

Lettuco 

1  head 

2  heads 

4  heads 

1.  Dissolve  gelatin  in  hot 

2.  Set  in  cool  place  until 

3.  Add  apples,  calery,  and 

4.  Mix  well. 

5.  Pour  into  molds  that  ha' 


Method 
v;ater, 

gelatin  begins  to  congeal, 
carrots . 

le  been  rinsed  in  cold  v/ater. 


GRAPE  PIfU IT  AIjD  OPAITGE  SALAD 


Ingredients 


12  Servings 


25  3ervinr.s 


50  Servings 


Grapefruit 
Oranges 
Lettuce 
Sugar 


2 
6 

2  heads 

1  tablespoon 


4 

12 

4  heads 

2  tablespoons 

Eiethod 


8 

24 

8  heads 

4  tablespoons 


1, 
2, 

O, 
A 


Peel  oranges  and  grapefruit. 

Free  sections  from  all  membrane  and  seeds. 

Cut   sections  in  half  crosswise. 

Lay  on  bed  of  lettuce  leaves  and  sprinkle  vdth 

a  very  small  amount  of  sugar. 


A  NEW  SITPPLY  OF  VITyj^:!!'!  C  IS  NEEDED  EVERY  DAY, 
IT  IS  NOT  STORED  IN  THE  BODY, 


GRI]EH  SPir^CII  SALAD 


Inr;redients        1£  Servings 

Spinach  5  pom  ids 

Onion  Juice  onion 
Salt  1/  2  toa spoon 

Tomatoes,  fresh 

chopped  2 
Eggs,  hard 

boiled 

chopped  3 
Celery,  diced    1  cup 
Mayoiinaiso  G  table  snoons 


25  Servings 

6  pounds 
\f?.  onion 
1  teaspoon 

4 


6 

2  cupv? 

3/4  cup 


50  Servings 


12  pounds 

1  onion 

2  teaspoons 

8 


12 

4  cups 

1  1/2  cups 


Method 

1,  Chop  greens  finely. 

2,  Add  remaining  ingredients  and  mix  lightly  together. 


MIXED  SALAD 


Ingredients        Yield:     1  cup 


Spinuch, 

y  0-ar.g 

tenaer 
Lettuce  or 

Cabbage 
Onio:\  juice 
Vine  gr  r 
Salt 

Dressing . 

Fronch'  \/Z 

Bacc?'i.  L'trips, 
fried,  diced 
and  di-ained  4 


1  1/2  pounds 

1  1/2  p ononis 

1  ^4  rnien 

2  tablespoons 
1/2  teaspoon 

cup 


Yield-     1  pini 


2  1/2  pounds 

2  1/2  pounds 
1/2  onion 
4  tablespoons 
1  teasp-^on 

1  cup 


8 

Method 


Yield:     1  cuart 


5  pounds 

5  pounds 

1  small 

1/  2  CUD 

2  teaspoons 
2  c  up  s 


16 


1,  Chop  groons  finely, 

2,  Add  remaining  ingredients,  and  Tiix  lightly  together. 


COOL,  CRirp    AND  CCLOAFUL  A?JC  TH^  3  "C'C"  FOR  SALiiDC  : 
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Ingredients 

Onion 

Salt 

Sugar 

Mustard 
Paprika. 
Gar] ic 
Gil 

Vinegar 


Yield:  1  r.np 


1  teas  ioon 
1  teaspoon 
1  teaspoon 
1  teasooon 
1  t'  -spoon 
l/^  olove 
S/4  cup 
l/±  cup 


Yioldt     1  pint 

1/2  tablespoon 
2  to  spoons 
2  teA,  '--cons 
2  teasv-.ons 
2  teas.,  .^ons 

1/4    C  L  yTG 

1  l/C  r-ups 
1/2  cup 


Yield;     1  quart 

1  tablespoon 
4  teaf?poons 
4  teaspoons 
4  teaspoons 
4  teaspoons 
1/2  clove 
3  cups 
1  cup 


Method 

1,  Mix  onions      l""-  cry  inrrcdionts  and  garlic, 

2,  Add  oi.l   ar.d  vi^ 

.3.     Ba  it  *M;  rain'    cs  e  -j  ■■•i:;h  speed. 

4.  Le-t:  sbanl  f      :  .:v-;  ui  .".ayt , 

5.  Remove  oni'  ■  fi.nd  .^-rlio  before  serving. 


p^.R='j^E  FRUITS  OP.  v::gst.-.eles  for  s.'xads  just  before  serving. 


CHOP  LEJd'V  GRj^EN  VSGET.,.BLEP  0  -/.RSSLY  TO  PREVENT 
VITiJIIN  LOSSES 


ADD  DRESSING  P^ICE^ TATEL^''  aFTER  CUTTING  VEGETABLES  iiND  FRUITS  FOR 
SAL;DS.     IT  H  DLP.::  1j  PREV^^^T  F0!G  VIT.J!BT  DESTRUCTION. 


SAUCES 
APPLE  SAUCE 


In.c^redients        12  Servings 


25  Serviiigs 


50  Sei'vings 


Apples 
Sugar 


4  ■Dounds 

J. 

1  1/2  cups 


8  pounds 
2  l/''2  curs 


16  pounds 
2  1/2  pounds 


llethod 


1. 

o 


4, 


Wash  apples  and  cut  in  quarters e 

Barely  cover  with  v^v.'.ter  and  toil  gently  until  sof' 
stirring  freouantly, 

P^ess  through  a  puree  sieve  to  reriove  cores  and  skin. 
Add  sUj;^ar.     Cinna.mon  and  a  little  ler.ion  juice  may  be 
^■addfed  if  apr>l3S  lack  flavor. 


GREESS  SAUCS 


Ine;redients 

Flour 
Butter  3 
Milk 
Salt 


12  Servings 


4  tablespoons 
2  tablespoons 
?  c  ;;p  s 
1  teaspoon 


Zb  Serving-s 


Cheese,  grated  1  l/2  cup: 


cup 


4  tablespoons 
6  cups 

2  teaspoons 

3  CUDS 


50  Servings 

1  cup 
1/2  cup 
12  cups 
4  teaspoons 
6  cups 


Ifethrd 


1,  liake  a  white  sauce  of  butter,  flour  and  milk, 

2,  Add  gcated  cheddar  cheese  just  before  serving. 
If  Cheese  is  too  fresh  the  sauce  Vvrill  curdle. 

3,  Be  sure  the  sauce  does  not  stand  long  before 
serving. 


CH"5SS^  IS  A  GOOD  QUALITY  PROTEIN. 
3  OZ.  OF  .J'^SRICJJ^r  CHEEST:  is  EC;lLX  to  one  serving  of  ^!EAT. 


V 
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Ingredients 


Tomatoes 
Butter 

Onion,  finely 

chopped 
Fl  our 
Salt 


12  Servir.^;s 

2  ^-Upc. 

J./4  ov.p 

2  tablespoons 

1/4  cup 

1/2  teaspoon 


TOmTO  SAUCE 


2F  dervmgs 


50 


bervmgs 


4  c'lvs 
1/2  cup 

1/4  cup 

l/''2  cup 
1  teaspoon 


Method 


8  cups 
1  cup 

1/2  cup 

1  cup 

2  teaspoons 


1.  Put  tomatoes  through  strainer  or  press  through  ricer. 

2,  G-rate  onion  and  add  tomatoes. 

5.    Melt  tutter,  add  flour  and  stir  until  smooth. 
4.    Add  tomatoes  gradually,  stirring  ^until  smooth  and  thick 
before  each  addition  of  tomatoes. 


mUTE  SauCE,  r-EDIUH 


ingredients 


Yield:  1  Gup 


Yield:  1  r>int 


x'ield:  1  quart 


Butter 
Flour 
Salt 
liilk 


1. 
2. 
3. 


2  table TDOons  4  tablespoons 

1  1/2  tardespoons  3  table, ?pocn3 

1/4  teaspoon  l/2  teaspoon 

1  cup  1  pint 

Method 


1/ 2  cup 
6  tablespoons 
1  teaspoon 
1  quart 


Melt  butter,    Remo-ve  from  fire. 

Add  flour  and  .salt  mixture.     Stir  into  smooth  paste, 
rour  milk  in  gradually,   stiri-iiig  constantly  until  mixture 
bejiins  to  thicken. 


4,     Cook:  in  double  boiler  or  over  hot  '.vater  for  20  minutes. 


MILK  GPAVY 


Ingredients        12  Servings 


25  Ser".'in':s 


Shortening 
Flour 
Milk  - 
Salt 
pepper 


6  talle spoons 
6  tablespoons 
3  cups 

3/4  teaspoon 


12  uable spoons 
12  tablespoons 
3  pints 

1  1/2  teaspoons 


50  Servings 

11/2  cups 
1  1/2  cups 
3  quarts 
1  tablespoon 


Method 


1.  Measure  lard  and  put  in  skillet.     Stir  in  flour, 

2.  Brovm  slo^vly,    Add  milk  g^B.dLiPlJy,   stirring  constantly. 

3.  Boil  2  minutes  and  then  stir  in  salt  and  pepper  to  tast? 
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VEGETABLES 


BEAilS.,  FRESH  GREEN 


Ingredients 

12  Servings               25  Servings 

5C  Servings 

Butter 

3  tablespoons           6  tablespoons 

12  tablespoons 

Beans , 

fresh 

3  pounds                    6  pounds 

12  pounds 

Salt 

1  teaspoon                2  teaspoons 

1  tablespoon 

Water, 

bo  iling 

1  cup                         2  cups 

3  cups 

Pepper 

Method 

1. 

vfash 

an  d  r  emo  ve  en  d  s  fro  m  be  -^n  s  , 

2. 

Snap 

or  cut  with  8-  sharp  knife  in  1  inch 

pieces. 

5. 

Bring 

to  a  boil  with  high  hear;  and  then 

continue 

cooking-  w±'r"r.  siimaer  or  low  hec.t  for  20  minutes  or  •y.i  :i 

until 

beans  are  tender. 

4. 

Add  b 

aeon  dript-'ings,  salt  and  pepper  to 

taste  just 

before  beans  -n.re  done. 

5: 

Serve 

very  hot. 

CABBAGE,  BOILED,  WITH  CHEESE  SAUCE 

Ingredients 

12  Servings               25  Servings 

50  Servings 

G&bbage 

2  1/2  pounds, A. P.     5  pounds,  A.P, 

10  pounds,  A.P, 

Cheese 

Sauce 

1  quart                      2  quarts 

4  quarts 

Salt 


Method 


1.  Remove  outside  leaves  cf  c"bbage, 

2.  Cut  in  quarters  and  reiacve  heart, 

3.  Cut  cabbage  in  ivedges  size  of  servings. 

4.  Cook  in  boiia.ng  vrster.  unc-over^d,  about  8  to  10  minutes, 
or  stean  in  vegetable  steamer  until  tender, 

5.  Drain, 

6.  Cover  v-rith  cheese  sauce. 


COOK  LEAFY  VEGETABLES  ■^UCIU.Y  IN  ...  COVERED  ITTEHSIL  TO  SHORTEN 
THE  TIME  THEY  .'iRE  EXPOSE!^  TO  AIR,  HE..T,  .JJD  ^A.TSR. 

AVOID  VIOLENT  BOILING  TO  ICEEP  THEK  FRO' '  GOING  TO  PIECES  .HID 
LOOSING  EXTR.:  'A^TSR- SOLUBLE  FOOD  SUBST;EICES. 


♦ 


t 


CAHRQTS,  BUTTERED 
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Ingredients 

Carrots,  out 
in  strips 

Butter 

Salt 

Sugar 
Nutmsg 


12  Servings 


2  1/2  pounds 

3  tablespoons 

1  teaspoon 

2  teaET5oons 


S5  ^ervin^s 


5  pounds 

6  tablespoons 
2  teaspoons 

4  teaspoons 


50  Servings 


91/2  pounds 
12  tablespoons 

1  tablespoon 

2  2/3  table SDOoHs 


Method 

1.  Boil  carrots  in  salted  v/ater  for  20  rninutes,  or  until 
tender. 

2.  Cook  c-.u'rots  in  just  enough  water  so  there  mil  not  be 
any  to  drain  off. 

3.  Add  butter,  sugar  and  a  dash  of  nutmeg. 


CARROT  STRIPS 


Ingredients 


Carrots 
Ice  "l/ater 


12  Servings 


1  1/4  V. 


Dounds 


25  Servings 
21/2  pounds 


60  Servings 
5  pounds 


l^Iethod 


Select  large  carrots,  v/ash  and  .':^crape.     If  carrots 
are  young  and  without  blemishes,  do  not  scrape. 
Cut  in  proper  length,  then  into  lengthwise  slices 
1/4  inch  thick. 
Serve  iEimediately, 


POTATOES, 


Ingredients        12  Servings 


25  Servings 


50  Servings 


Potatoes, 
medium. 
Butter 
Salt 
Paprika 


12 

1/4  cup 

2  teaspoons 


25 


1/2  cup 

1  tablespoon 


50 

1  cup 

2  tablespoons 


Method 

1,  Select  good  baking  potatoes  cf  uniform  size  and  shape  and 
scrub  thoroughly. 

2,  Grease  and  bake  in  a  rnodorately  hot  oven  (375°  F.)  for 
45  to  60  minutes  or  luitil  soft, 

3,  Take  potatoes  from  oaen  at  once,  work  gently  with  the 
fingers  to  loosen  skin,    I-:ake  short  gash  to  allow  steam 
to  escape, 

4,  Season  with  butter,  salt,  and  a  dash  of  paprika  and  serve 
at  once. 
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POTATOSS,  CRSAIiED 


Ingredients        \2  Servings 


Potatoes 


2  l/c  pounds 
boiling  1  quart 

2  teaspoons 
1  1/2  pints 
6  tablespoons 
6  tablespoons 


Tater , 


i/iilk 
Flour 
Butte.' 
Salt,  in 

white  sauce 
Pepper 
Fa:>  r  ika 


1  teaspoon 
l/S  teaspoon 
1/2  teaspoon 


25  Servings 

5  pounds 
2  quarts 
1  tablespoon 

1  1/2  quarts 
3/4  cup 

3/4  cup 

2  teaspoons 
1/4  teaspoon 
3/4  teaspoon 


50  Servings 

10  pounds 

1  gallon 

2  tablespoons 

3  quarts 

1  1/2  cups 
1  1/2  cups 

3  teaspoons 
1/2  teaspoon 
1  1/4  teaspoon 


Method 

1.  Cook  peeled  potatoes  in  boiling  salted  mter. 

2.  ilelt  butter.    Add  i'lour  una  salt  mixture.     Stir  into 
smooth,  pasts. 

3.  Pour  nilk  in  gradaally,  .stirring  constantly  until 
mixture  begins  to  thicken, 

4.  Cook  in  douole  boiler  or  over  hot  vmter  for  approx- 
imately 2G  minutes, 

5.  Four  'vhite  sauce  over  potatoes  anvi  sprinkle  with 
paprika. 


POTATOES,  mSHED 


Ingredients        12  Servings 


Potatoes 
Butter 
Milk,  hot 
Salt 


3  pounds 

1/4  cup 

1  1/2  cups 

1  1/2  teaspoons 


25  Sorvings 


6  -pounds 
1/2  cup 
3  1/3  cups 
1  tablespoon 


50  Servings 

12  pounds 

1  cup 

6  1/2  CUPS 

2  tablespoons 


Method 

1,  Scrub  potatoes. 

2,  Boil  in  jacicets  until  tender  but  not  overcooked, 

3,  Peel  potatoes  and  mash. 

4,  Be?.t  until  there  are  no  lumps, 

5,  Add  butter,  salt  and  enough  milk  to  moisten. 
G.  Beat  until  li.^ht  and  fluffy, 

7,  Serve  at  once. 


PiiRE  POTATOES  AS  THIITLY  J.S  POSSIBLE. 
"A^iLlUBLE  :IUTRIE:TTS  ;aE  RIGHT  1TE.JI  TEE  SKIN. 


BETTER  STILL    -     COOK  TEE?'  IE  TEEIR  PICKETS 
YOU  SA"^rE  MORE  VITAMINS  .ETD  MIITER..LS 


< 


I 


POTATO  SAUiD,  COLD 


Ingredients 

12  Servings 

25  Servings 

50  Servings 

Potatoes 

2  poimds 

4  pounds 

8  pounds 

Celery 

1  p  int 

1  quart 

2  quarts 

Eggs,  hard 

cooked 

6 

12 

24 

Green  pepper 

1 

2 

4 

Salt 

1  1/2  teaspoon 

1  tablespoon 

2  tablespoons 

V  ine  gar , 

L/C  cup 

regular 

2  tablespoons 

4  tablespoons 

Vine car , 

pickle 

2  tablespoons 

1/4  cup 

1/2  cup 

Mayonnaise 

1/2  cup 

1  Q,\TO 

c  c  up  s 

Boiled 

Dressing 

1/2  cup 

1  cup 

2  cups 

Onion 

1/2  cup 

1  cup 

c  cups 

Method 

1.     Cut  potatoes  and  eggs 

in  l/'2  inch  cubes. 

2.  Cut 

peppers,  celery  an 

d  onions  in  1/4  inch 

pieces . 

3,     Combine  the  potatoso. 

celery,  eggs,  green  peppers,  salt 

and 

onion. . 

4,  Add 

vinegars  to  dr o s f 1 

5.     Comb  ine  the  tiTo  mixtures,  avoiding  over  stirring . 


POTATO  SALAD,  HOT 


Ingredients 

12  Servings 

25  Servings 

50  Servings 

Potato- -s,  hot 

diced 

2  pounds 

4  pounds 

8  pounds 

Green  Pepper 

1  1/3  cups 

5  1/^3  cups 

chopped  fine 

2  2  '3  cups 

Eggs,  hard 

cooked 

4 

8 

16 

Onions , 

chopped  fine 

1  cup 

Z    G  up  S 

4  cups 

Bacon,  cut 

fine 

5  slices 

X/T^  pound 

2/3  pound 

Vine  gar 

2/3  cup 

1  1/3  cups 

2  2/3  cups 

Salt 

1  teaspoon 

2  teaspoons 

1  1/^3  tablespoons 

Sugar 

1  tablespoon 

2  tP.blespcons 

4  tablespoons 

vfater 

1  1/2  tablespoons 

3  tablespoons 

6  tablespoons 

Method 

1,     Cut  hard  cooked  eggs  in 

1/2  inch  pieces. 

2,  Cx^isp 

bacon  and  add  vin 

ogar,  salt,  sugar 

and  water. 

3.  Aliilo 

hot,  pour  over  pc 

tatoes,  eggs,  onions,  and  nepper 

v/hich 

have  been  mixed. 

4.     Garnish  with  thin  .slices  of  green  pepper  and  diced  egg. 


-..'1 


POTATOES,  SCALLOPED 


Ingredients        12  Servings 


25  Servinp's 


50  Sorvines 


PotPtoos , 
sli:>cd 


Salt 

IJilk,  sv/oet 
But':e--  or 
Ilargp.r  ine 


2  1./2  -ounds 


Flour,   s if tod  l/2 


cup 


1  ta'L:lespocn 
4  cup  3 

1/8  po-ind 


5  pounds 

1  cup 

2  -ceblespcons 
2  quarts 

l/l-  pouJid 


10  pounds 

2  cups 

3  tablespoons 
1  gallon 

1/2  ^ound 


ixG  uj.iC  U. 


4 


5. 


Place  a  Ip.yer  of  s^.iced  potatoes  in  p;reased  bakin-2;  dish. 


■^"i  o  c!r^;r^«  '  OUT  and  ??alt  iTL^xture  over 


borin-'Cj  e  soiae  o' 


■  -notaooes. 


,     Dot  vri-^h  butter  , 
3,     Continue  c.ddin;-;  ja/ers  until  all  potatoes  are  used. 
Add  enou'^A  mil'c  to  '^oiae   '00  ore  to.)  layer  of  potatoes, 
BaAe  in  -aodorate  oven  (350^  F, )  until  potatoes  are  soft. 
This  vrill  roouirc  about  45  niautes  or  1  hour. 


HGTE  :     Covering  v;ith  Dutttred  bread  crumbs  vdll  give  variety. 


POTATOES,  STUFFFD 


Ingredients 


12  Servings 


25  Servings 


50  Sorvings 


Potatoes , 
nedium 
Salt 
Butter- 
Milk,  hot 


12 

2  teaspoons 
1/4  cup 

1    1/2  CUDS 


25 

1  tablcsDoon 
1/2  cup  " 
3  1/3  cups 


50 

2  tablespoons 
1  cup 

6  1 /2  cup  s 


llethod 


1 


Scrub  and  grease  raediuiPi  sized  baking  potatoes. 
2.     Bake  until  tender, 

0.     Cut  potatoes  into  halves,  lengthwise.   (If  potatoes 
are  small,  cut  a  slice  from  one  side. 
Increase  the  nuraber  of  potatoes  accordingly.) 
4.     Scoop  out  contents  and  mash. 

Season  v/ith  salt,  butter  and  milk. 
File  lightly  into  shells  leaving  top  rough. 
Bake  until  tops  arc  delicately  brov/ncd. 


6. 
7. 


VARUTIOH: 

1.  Sprinkle  grated  cheese  on  top  of  potato  before  replacing 
iin  oven. 

2.  Add  peanut  butter  to  potato  mixture  before  stuffing. 

3.  Leave  depression  in  refilled  shell,  break  an  egg  into 
each.     Season  v^ith  salt  and  pepper  and  sprinkle  v/ith 
buttered  bread  crumbs.     Bake  in  slo^v  oven  (250*^  F, ) 
long  enough  to  set  eggs  and  broY.rn  lightly. 


POTATOES,  SV^^i!,  CAI^OIED 


Ingredients 


12  Servings 


25  Servings 


50  Servings 


Potatoes , 

sweet 
Sugar 

Cornstarch 

Water 


12 

1  1/2  cups 

2  teasDoons 

3  1/2  cups 


25 


,  4  cups 
1  tablespoon 
7  cups 


50 

5  1/2  cups 
2  tablespoons 
7  "Dints 


Method 


1,  Wash  sweet  potatoes  and  boil  in  i-ackets  uiitil  tender. 

2,  Plunge  into  cold  water  to  cool.    Renove  skins. 

5,  Cut  in  halves  lengtirn'j-iso  and  place  in  baking  pans. 

4.  Mix  sugvar  and  cornstarchj  add  water  and  boil  gently 
for  15  minutes. 

5.  Add  butter  and  pour  over  svv-'eot  potatoes. 

6.  Bake  at  350°  F.  for  30  minutes. 

spmcH 


Ingredients        12  Servings 


25  Scrviners 


50  Servings 


Spinach,  fresh  5IZ/2  pounds 
Butter  5  tablespoons 

Salt  1  teaspoon 

Crisp  bacon        6  slices 
Eggs,  hard 

boiled  3 


11  pounds 

10  tablespoons 
1/2  tabl  0 spoon 

12  sliced 


22  pounds 
1  1/4  cups 
1  tablespoon 
24  slices 

12 


Method 


1.  Wash  and  pick  over  spinach  carefully. 

2,  Cook  in  rr.tcr  which  clings  to  leaves  until  tender, 

3.  Fry  bacon  crisp.     Chip  and  add  salt,  butter,  chipped 
bacon  to  spinach  just  before  it  is  taken  from  kettle. 

4,  Arrange  in  bowl  and  cover  with  thinly  sliced  eggs. 


TURNIP  GRSEI^S 

Ingredients        12  Servings  25  Servings  50  Servings 

Turnip  Greens    4  pounds  8  pounds  16  pounds 

Salt  1  teaspoon  2  teaspoons  1  tablespoon 

Bacon  fat  4  tablespoons  8  tablespoons  12  tablespoons 

Method 


1,  Wash  greens  several  times, 

2,  Put  in  pan  and  sprinkle  v/ith  salt,  cooking  greens  in 
only  the  v/ater  that  clings  to  the  leaves. 

3,  Cover  v/ith  lid.     Stir  occasionally  to  prevent 
burning, 

4,  Cook  20  minutes,  or  only  until  tender, 

5,  Season  v/ith  popper  and  bacon  fat  and  servo  hot. 


MISCELLANEOUS 


PL^IN  PA.  S  TRY 


Ingredients        2  shells 


4  shelli 


8  shells 


Flour 
Lard  or 

VGgetablc 
Shortening 
Salt 

Ice  Viator 


2  cups 


1/4  potmd 
1/2  tm.spoiin 
1/4  to  l/Z  eu.p 


1  pound 


1/2  pound 
1  ts-'ispcon 
1/2  to  2/S  cup 


pounds 


1  pound 

2  teaspoons 

1  to  1  1/3  cups 


1.  Blend  flour,  shortenjings  salt  and  pat  together 
lightly,  using  past-ry  blendf;r  or  knife, 

2.  Add  ice  viator  ^  little  at  a  time,  distributing 
evenly  through  tho  mixture, 

5,  Avoid  getting  dough  too  wet  and  overhandl ing, 
4,  Divide  pastry  mid  roll  out  enough  for  one  crust 
on  a  floured  board. 

NOTE:  Deep  dish  puddings  niay  mp4a  by  covering  filling  or  lining 
pan  -.vith  a  layer  of  tV,o  plain  pastry,  IIo  tvro  crust  pastries 
should  bo  served. 


SPAGHETTI 


Ingredients 


12  Servings 


1 , 


/4 


poujia 


Spaghetti 
Salt  1  teaspoon 

Water,  boiling  3  quarts 


25  Servings 

1  1/2  pounds 
1/2  tablespoon 
6  quarts 


50  Servings 


3  pounds 

1  tablespoon 

3  gallons 


Method 


1,  Cook  spaghetti  in  boiling,  salted  v/ator  until  tender, 

2,  Drain.     Run  cold  vrater  over  3Pa-?;hotti. 

3.  Place  in  greased  baking  dish,  covering  rncat  balls. 

4.  Bake  at  350"  F.  for  25-50  minutes,  or  until  spaghetti 
is  delicately  brov/ned  and  mixture  thoroughlj.'"  heated. 


SP^iG^ETTI  MD  'liiCjJ^ONI  iJ'JH  NOT  niliT  ..XTERITATES. 


IT  IS  THE  CHEEPE  OR  OTHER  PROTEIN  FOODS  COilBISED  WITH  THE:^  THAT 
IIAKES  THE  FOOD  A  ME.xT  ..'XTEiiNATE. 


FOILED  RICE 


Ingredients        12  Servings 


25  Servings 


50  Servings 


Rice 


1  pound 

1  tab"',  c  spoon 


2  pounds 

2  table  SI) oons 


4  pounds 

4  tablespoons 


Method 


1,  Wash  rice  thoroughly  in  several  vj-ators» 

2,  Drain 

3,  Cook  in  boiling,  salted  water.   (Be  careful  to 
add  rice  slovdy.  ) 

4,  Boil  fror:.  12  -  25  minutes,  or  until  rice  is 
tender, 

5,  Ti^-n  into  a  colander,  drain  and  run  cold  ivater 
over  it. 


IIOTE : 


If  rice  is  cooked  in  hard  v/ator,  soften  t;he  -  welter  with 
vinegar  or  cream  of  tartar,     (l/S  tablespoon  vinegar 
per  quart  cf  v/:;ter,) 


NOTE:     Use  bfof.'n  rice  if  at  all  possible  since  it  contains 
valuable  amounts  of  Vitamin  B, 


•  RICE  POLISnilTGS 


Rice  pnlishings,  the  by-product  obtained  in  the  milling  operation  of 
brushing  the  rice  grain  to  polish  the  kernel,  is  an  excellent  source 
of  Vitamin  E]_,  a  good  source  cf  the  other  B  vitamins,  r/ith  the  excep- 
tion of  riboflavin,  and  a  valuable  source  of  minerals. 

Rice  polishings  make  tender  products  and  give  characteristic  flavor 
and  color. 


Uses  of  rice  polishings: 

1.  In  doughs,  as  biscuits,  corn  bread,  pie  crust,  cookies, 
use  less  fat  than  in  doughs  made  entirely  of  v:hite  flour, 

2.  In  some  cases,  as  in  griddle  cakes  and  muffins,  excellent 
results  are  obtained  i/ith  no  ad  led  fat, 

3.  In  moat  Ir.af  or  hamburgers,  add  in  the  proportion  of  one 
cup  rice  polishing  to  one  pound  of  ground  meat, 

4.  Use  for  thickening  in  soups  and  stev/s, 

5.  Coat  fish  or  steaks  before  frying. 

If  recipes  using  rice  polishings  arc  desired,  the  State  Office 
of  the  Office  of  Distribution  'vTill  advise  as  to  where  recipes  may 
be  secured. 


niTlEX 

Typs  A  School  Lunch  Ilenus  and  Recipes   1 

Planning  Menus  ViTithin  Ration  Food  Allov.'ames   2 

First  lleek's  I'lenu  (And  Ration  Allowances)   3 

Second  Week's  Menu  (And  Ration  .^llov/ances  )  ■  •   h 

Third  Vfeek's  Ilena  (And  .Rati  on  Allov-rances  )  —   5 

Fourth  V.'eek's  Menu  (And  Ration  Alloi^ances)   6 

Conserving;  Food  —  ~   7 

Milk: 

Spiced  ^lilk   8 

Banana  Milk  Shake  -  —   8 

Fruit  Milk  SViake    —  Q 

Tomato  Milk  "Drink  •  ■                         —   3 

Molasses  mik  Drink  ^   8 

Breads : 

Biscuit  "Hough  for  Chicken  Pie   9 

Corn  Bread   9 

Southern  Spoon  Corn'oread   10 

Rolled  Uat  Muffins   10 

Orange  Muffins   11 

Sallv  Lunn  ~   11 

TJhole  Tfneat  "Hrop  Biscuits  •-  -•   12 

miole  ;Oieat  Muffins   12 

IVhole  'Jheat  Raisin  Muffins   13 

Des  serts : 

Baked  Apples  ■   13 

Chocolate  Pudding  -•  •  .  _  

Cocoanut  Gusta-'d  Pie   llj. 

Baked  Custard  —  •   15 

Lemon  Oatmeal  Cookies  •   15 

Plain  Cake  Squares  ■   l6 

Fruit  Snacks---   l6 

Filling  fo-^  Fruit  Snacks---   17 

Fresh  Fruit  Cobblei  — --•  • —   17 

Grapefruit  and  Orange  Cud--   IS 

Stewed  Prunes   18 

Prune  Broi-vn  Bettv   13 

Prune  Rico  Custard  • — ■   19 

Meats : 

Braised  Lirer   20 

Meat  Balls   2^ 

Pork  Chops--  —  --   21 

Spareribs  and  Sauerkraut   21 

Sliced  Tongue   21 

Chicken  and  Rice  Casserole   22 

Scalloped  Chicken  and  Vegetables   22 

Chicken  Fie  ^  ■   23 


Meats,  Continued;  Page 

Tamale  Pie   23  ' 

Fish  Loaf----  -  — ---^  »^   2l; 

Scalloped  CalTrion  and  Peas   2li 

Meat  Alternates: 

Baked  Lima  Beans   25 

Baked  Naw  Beans  •  ■   25 

Covrpuncher  Beans  ■--   26 

Red  Kidney  Beans  with  Bacon   26 

Peanut  Burgers   27 

Eggs  Baked  in  Hashed  Potato^' s  ~-   27 

Scalloped  Eggs   28 

Stuffed  Eggs-   28 

Cheese  and  Macaroni--  •-   29 

Creole  Spaghetti   29 

Saltids  : 

Apple,  Carrot,  and  Raisin  Salad  ■  •   30 

Cooked  Pressing-  •  •   30 

Cabbage  and  Apple  Salad  ^  '   31 

Carrot  and  Rpisin  Sg'.lad  ■   -  -  • —   31 

Cole  Slaw   31 

Congealed  Vegetable  and  Fruit  Salad-   32 

Grapefruit  and  Orange  Salad---   32 

Green  Spinach  Salad  ■   33 

Mixed  Green  Salac  ••   33 

Fronch  Dressing  ■  ■   3'+ 

Sauces : 

Apple  Ssiuce  •   35 

Chees'"-'  Sauce   35 

Tomato  Sauce   36 

V/hite  Sauce,  ]"^ediun  ■-   36 

Milk  Gravy — ■  ~  •  —  •  •   J>6 

Vegetables : 

Beans,  Fresh  Green  •  •  ■  ■   37 

Cpbbago',  Boiled,  i-'ith  ■Ih-'^'^so  Sauce  •   37 

Carrots,  Buttered  ■  ■   38 

Carrot  Strips  — ~   38 

Potatoes,  Baked  ■   33 

..potatoes.  Creamed  ■   39 

Potatoes,  Mashed  ■     39 

Potato  Salad,   Gold   UO 

.Potato  Salad,  Hot   [^0 

Potatoes,  Scalloped--  •   [il 

Potatoes,  Stuffed  ■-   kl 

Potatoes,  Sweet,  Candied'  .   iho 

Spinach  —   1^2 

Turnip  ^-reons---   h2 

Miscellaneous : 

Plain  Pastry—  •  •   U3 

Spa?:hetti  —  ■  -~   I4.3 

Boiled  Rice  r--  ■-  ■   Ijl; 

Rice  Polishings  .   [jlj. 
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